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iding Publication in the Meat Packing and Allied Industries Since 189 


First Returns from TEE-PAK’S 
Sensational “Hot Dog Davey” 
5 Wiener Promotion! 


INCREASE IN WIENER SALES 


First 3 Days of “Hot Dog Davey” Promotion! 


* (NAMES AND FIGURES ON REQUEST) 


PUT THIS SELLING PROMOTION TO WORK FOR YOU NOW! 


for Full Information... 


Phone or Wire TEE-PAK-CHICAGO-FRontier 6-711] 











NEW “DIRECT CUTTING” 
CONVERTER 


..-with the NEW 
Special Knife Design 










Capacities 300 to 800 Ibs. 





® Eliminates grinding...greatly reduces cutting time. 


@® Saves from 30% to 50% of your labor cost. 


Write for 
Catalog 


® Cuts cooler...produces a finer textured emulsion. 


® Safety devices prevent machines from operating with 





hood up. Completely sanitary...easily cleaned! 


SAME OPERATING PROCEDURE AS ALWAYS...SAFE 


/ 
Highest Reputation 
ul | ce ¢ Most Complete Line 

Best Service 


‘ 
JOHN E. SMITH’S SONS CO., 50 Broadway, Buffalo 3, N. Y. Sales and Service Offices in Principal Cities 








$4 
“Sace macwt 











JU 














GET. Now \ FOR YOUR 


ANTIOXIDANT DOLLAR! 


GET ALL 4 VITAL INGREDIENTS 

















“BHA” and “BHT”... For Greater Carry-Through Stability! 


Together, they deliver more stability through the baking process 
than an equal volume of either one, alone. 


PROPYL GALLATE... For Maximum Storage-and-Shelf-Life! 
And this potent stabilizer has an affinity for the “carry-through” ingredients. 


LECITHIN-CITRATE... For Insurance against Metal Contamination! 


Only from Griffith can you secure the color protection of this oil-soluble 
ingredient. It sequesters trace metals. (Pat. No. 2,677,616) 


GET NEW°G-15” ANTIOXIDANT 


rey Formulated and Sold by Griffith Exclusively 


F "<=> 






*G-15” is the only antioxidant that contains 
all four vital ingredients. It’s entirely oil-soluble . . . 
mixes easily and thoroughly in the fat. Doesn’t alter 
taste or color. Is safely stored and shipped in ordinary, 
no-deposit steel drums. 

Get MORE for your money. Start today by getting the facts 


about the performance and cost of ''G-15""—from our representative, 
or by return mail. 


THE ? 
LABORATORIES, INC. 
In Canada— The Griffith Laboratories, Lid. 


CHICAGO 9, 1415 W. 37th St., NEWARK 5, 37 Empire St., LOS ANGELES 58, 4900 Gifford Ave., TORONTO 2, 115 George St. 
Laboratorios Griffith do Brasil, S$. A.— Caixa Postal 300 Mogi das Cruzes, Sco Pavio, Brasil 
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CANNON 


diced red sweet 





help stimulate meat loaf sales 


Cannon peppers are first choice of meat 
packers everywhere, because they are 
bright red, firm and crisp, thick-walled, 
diced in perfect cubes, ready to use 
right from the can. No washing, cutting, 
or flavor loss. Your meat loaf looks, 
tastes, and sells better when you use 
Cannon diced red sweet peppers. De- 
mand Cannon .. . first and foremost in 
reputation, quality, and dependability. 
Order Cannon diced red sweet peppers 
from your regular source of supply, 
or write to: 


Cannon y. p. CANNON & SON, INC. 


see) eh 


CANNED FOODS 
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"The Line Ils Down" 


COMMUNICATION is a subject which is 
frequently discussed in connection with labor 
problems. It is pointed out that as a firm 
grows in size there is a lessening of con- 
tact between management and ownership 
on the one hand and plant workers on the 
other. Failure in communication is thus held 
to be partially responsible for misunderstand- 
ing and controversy. 

We have observed, however, that expan- 
sion may also bring a weakening in com- 
munication between the different elements 
of management and supervision which can 
be even more hazardous for the meat pack- 
ing company. In a small packinghouse the 
managers exchange information all day long 
over a common desk top and the buyers, 
foremen and supervisors are in and out of 
the office constantly. 

Trouble comes when the company grows 
a few sizes larger and management and su- 
pervisory responsibilities are sub-divided and 
become more specialized. Then we have 
such oddities as the purchasing agent in a 
pickle because production and packaging 
did not inform him that output of packaged 
sausage had been double normal for three 
weeks; the engineer in a stew with a parti- 
ally torn down cooler just when the decision 
is made to step up kill, and the boning fore- 
man with a full crew on hand and a cooler 
bare of manufacturing cattle. 

One communication line which is weak or 
lacking in many organizations is between 
the livestock buvers and the management- 
sales-accounting officials. Apparently in all 
too many instances the interchange of infor- 
mation is too little and too late and buying 
and selline decisions are made which are 
not in accordance with the situation. 

It is true that current test information 
showing that results are unprofitable at a 
given price level cannot help a buyer re- 
verse the trend when he must purchase live- 
stock on a thin market. It may, however, 
dampen his enthusiasm to bid up and harden 
his determination into successful resistance 
against paying the last 25c or 50c of an 
advance. 





News and Views 





A National Pork Promotion Conference has been called by 


the National Live Stock and Meat Board to help move the in- 
creased amount of pork into consumer channels this fall as the 
10 per cent larger spring pig crop reaches the market. The 
meeting is scheduled for 9:30 a.m. Tuesday, July 19, at the 
Congress Hotel, Chicago. Top representatives of the USDA, 
swine producers, farm organizations, packer and retailer groups 
and representatives of press, radio and television are being in- 
vited to attend and help plan a hard hitting campaign to increase 
the sales of pork, Carl F. Neumann, general manager of the 
Meat Board, announced. 


Increased Fees for federal meat grading service will become 


The 


effective at 12:01 a.m. Sunday, July 17, the USDA announced. 
The hourly rate for grading service is being raised from $3.60 
to $4.20, and the charge for grading services performed on a 
weekly contract basis will go up from $122.40 to $142.80. 
The Agricultural Marketing Act of 1946 provides for the col- 
lection of fees about equal to the cost of the services. The 
costs have increased because of higher federal salaries and 
overtime rates and other operating expenses, the USDA ex- 
plained. 


USDA plans to tighten its restrictions on the movement of 
garbage-fed swine, effective next January 1. Swine that have 
been fed raw garbage at any time, asd swine products de- 
rived from them, will be unable to move interstate except for 
special processing, the Department announced. Vesicular 
exanthema, the swine disease spread chiefly by feeding raw 
garbage, is under control and the USDA wants to keep it that 
way. The present VE and garbage feeding situation is sum- 
marized in the full USDA announcement on page 48. 


Meat Packers’ Council of Canada is the new name of the 


former Industrial and Development Council of Canadian Meat 
Packers. Address of the main office is Room 320, 200 Bay st., 
Toronto 1, Ont. The Council also has a western office at 501 
Kensington Bldg., Winnipeg, Man., and an eastern office at 
1535 Girouard, St. Hyacinthe, Que. G. A. Schell of Canada 
Packers, Ltd., Toronto, is president. 


Social Security taxes would increase from the present 2 per 


The 


cent to 2% per cent each on employers and employes next 
January 1 under a plan approved Wednesday by the House 
Ways and Means Committee. The taxes would go up to 3 
per cent each in 1960, 3% per cent in 1965, 4 per cent in 
1970 and 4% per cent in 1975. The tax rate on self-employed 
persons also would go up since their rate is fixed at one and 
one-half times the rate paid by an employed worker. The plan 
would reduce the age at which women become eligible for 
benefits from 65 to 62 years. This would apply to wives and 
widows of covered employes as well as women workers. The 
age at which permanently and totally disabled workers may 
begin collecting benefits would be lowered from 65 to 50 years. 


House Labor Committee voted Thursday to raise the 
federal minimum wage from the present 75c an hour to $1 an 
hour, effective March, 1956. A bill to increase the minimum 
to $1, effective next January 1, already has been passed by the 
Senate. President Eisenhower said recently that he does not 
feel Congress should approve a minimum of more than 90c. 
In the meantime, Secretary of Labor Mitchell announced that 
all indications point to “a record year for the American worker” 
in 1955. The number of persons employed in June reached an 
all-time high, he said. 














A Packaging Feature 







































NATURAL casing franks are put up in 
tight packages (see photos below). 


the founders of the Wm. Focke’s 

Sons Co., Dayton, entered in the 
company log this creed—“the making 
of quality sausage.” Today, as the 
firm celebrates its 80th anniversary, 
the creed is the same. 

The only changes have been a suc- 
cession of management within the 
family, a shift to modern merchandis- 
ing and operating methods and the 


By tne fo years ago this summer 


WIENERS are scaled and placed in mandrel by two-link count in 
left photo. In other pictures worker activates plunger that stuffs 





PORK SAUSAGE is linked with a turn and a twist 
on special packaging board. 


entry into the prepackaging field. 

Now, as then, the packer’s main 
items are German style sausage meats. 
Oscar Focke, president, said the lead- 
ing sellers are German style wieners 
in natural casings and Waldorf whole 
hog sausage. 

The successful Waldorf pork 
prompted the introduction of a new 
product, pork sausage with a_pro- 
nounced sage flavor. The pork sau- 


* 


Quality Packaging Fits Focke’s Creed | 


LARD, too, moves in new tubs which have 
met with consumer acceptance. 


sage are marketed in links and also 
in bulk in one-pound printed cello- 
phane bags. 

Packaging of the various items 
created a demand for efficient tech- 
niques. Walter E. Focke, general 
manager, designed a method of pack- 
aging the sheep casing wieners. The 
irregularly shaped product is as- 
sembled rapidly into a package hav- 
ing five-sided visibility and _ the 


links into pouch, crimp-seals loose end and tuck-seals end to bot- 
tom. Package is snug and uniform. 
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_ DISPLAYING line of Focke's products at left are Frank Focke, jr., 
" sausage superintendent; Ed Sendelbach, sr., sausage foreman, and 
William Sendelbach, assistant sausage maker. Standing before 80th 


rigidity essential to mass product re- 
tail display. Focke’s method _incor- 
porates a logical breakdown of the 
assembly steps and the use of me- 
chanical aids (see photographs at 
bottom of page 12). 

Wieners are deposited in cage lots 
at the packaging station. Here, the 
first operator separates the strands 
into units of two links and check 
scales them, making weight by two- 
link count. The second operator places 
a grease-proof board in a mandrel and 
places one link of each strand on 
top of the board. She places another 
board on top of the links and brings 
the other links over the board. 

The mandrel then is moved to the 
third employe who operates a pneu- 
matic pouch filling unit equipped 
with a plunger. The operator places 
a cellophane pouch over the hinged 
mouth of the plunger and then places 
the mandrel containing the franks into 
a frame. She activates the plunger by 
foot, guiding the wieners into the 
pouch while holding the mandrel 
with one hand and the pouch with 
the other. The plunger has a large 
head that just clears within the 


GREEN BELLIES are loaded and removed from curing vats by 
electric hoist. In center finished product is combed and placed on 


mandrel frame. Air at 50 Ibs. pressure 
assures gentle but positive movement 
of product. 

Next she places the loose end of 
the package under a jaw-type sealer, 
heat crimping the end. She then seals 
the end to the package by tucking it 
and pressing it against the side hot 
plate which is part of the jaw sealer. 
A crew of three assembles about 800 
of the 1-lb. packages per day. They 
are shipped six to a box. 

Elmer Focke, treasurer and adver- 
tising manager, said the package is 
tight and attractive. The positioning 
of the linked ends at one end keeps 
the package taut. 


Developed Pork Linker 

Another device designed by Walter 
Focke is a pork package linker. The 
emplove takes a paper board which 
is notched for nine links per side and 
inserts it into a holder bar. Spacing 
between the bars maintains the de- 
sired tension on the board. Turnable, 
the whole board is rotated as the 
operator twists it to make a link and 
anchors the link in the notch of the 
board (see photo on page 12). The 


anniversary emblem are Walter Focke, jr., pork superintendent; 
Elmer J. Focke, treasurer; George M. Makley, beef superintendent; 
Oscar Focke, president, and Frank Focke, jr. 


loose casing at both ends of the strand 
is tied to the notched terminal posts. 

Frank W. Focke, jr., sausage su- 
perintendent, said the board serves 
a dual purpose. It assures positive 
linkage of product to an exact size 
with virtually no casing breakage. 
Second, it acts as a semi-container. 
The links, still on the board, are in- 
serted in display boxes from which 
the product is merchandised. 

The one-pound bulk pork sausage 
is stuffed into pouches in the tradi- 
tional manner. However, the new 
sage-seasoned product has a dark 
maroon color that distinguishes _ it 
from product of milder flavor. 

Two other items were developed 
recently and are enjoying good ac- 
ceptance, said Frank Focke, jr. They 
are wieners with diced cheese spread 
through them and mild flavored dried 
beef that is cured, molded and sliced 
for packaging. 

Lard, too, has been given a mer- 
chandising boost through packaging. 
The consumer now buys it in 1l- or 
2-Ib. Sutherland paper tubs (see photo- 
graph on page 12) and, according to 
Walter Focke, jr., pork superinten- 


sausage cages for movement to the smokehouse. Controls and pumps 
for curing process are at right. 
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NEWEST TRUCKS in Focke's fleet carry promotional message on new pork sausage and a 
panel on the company’s anniversary celebration. 


dent, sales have increased. 

Another specialty of the house is 
bacon, either sliced or slab, that is 
cured by Griffith's Thermo-Cure proc- 
ess. Three, 1,000-Ib. Thermo-Cure 
vats were installed for Focke by The 
Dupps Co. The vats are equipped 
with shelf racks which are lowered 
and raised by a portable hoist mount- 
ed on an overhead rail (see photo 
on page 13). Submerged Wiegand 
electric heaters, monitored by Part- 
low controls, provide accurate heat. 

A cure man supervises the entire 
operation—the curing cycle, removal, 
showering and railing to the smoke- 
houses. The bacon has excellent 
keeping quality and flavor, asserted 
Frank, jr. 

Fresh Thermo-Cure pickle is made 
daily and pumped to the vats. The 
vats are steam-cleaned daily and, as 
a further protection for top flavor, 
each vat and the shelves is scoured 
weekly with Kurly Kate cleaner pads. 

In an enlarged packaging room 
adjacent to the order assembly cooler 
the plant has another quality safe- 
guard, a special cooler for its various 


14 


pork sausage products. Equipped with 
shelves to keep the stock in proper 
inventory rotation, the cooler is held 
at 10°F. All the packaged pork sau- 
sage meats are first firmed in this 
cooler before being shipped. 

Link sausage, such as Lebanon and 
Sheboygan summer, is dipped in Vis- 
kote. Management has found that the 
coating protects quality and flavor 
of product; however, it has discon- 
tinued coating the large items which 
normally are sliced by the retail 
butcher. Frank, jr., said that in high- 
speed slicing at the retail level the 
coating tends to cling to the knife. 
He indicated that large product 
again would be dipped when this 
problem is solved. 

Although sausage is the main forte 
of the company, a sizable fresh beef 
and pork operation is conducted. 
Both species are slaughtered at the 
plant, with additional purchases of 
beef rounding out the firm’s needs. 
To facilitate livestock holding and 
purchasing, the packer built new live- 
stock pens. They are constructed of 
cement block, have cement floors, and 





RECENTLY CONSTRUCTED livestock pens will amortize cost in insurance premium savings 


in short time. They are built of concrete blocks with precast concrete roof. Note how blocks 
are cross-set for extra ventilation. 


a precast insulated cement roof sup- 
ported by steel beaming. Each of the 
major stalls has provisions for the 
watering and feeding of livestock. 

Urban G. Focke, secretary, declared 
the new pens will pay back in about 
five years through lowered insurance 
premiums. The former wooden pens 
not only carried a higher rate, but, 
because of their potential fire hazard, 
increased insurance rates on the entire 
plant. 

Anticipating a continued growth 
in business, the company now has 
plans for a new hog dressing depart- 
ment before the MIB. When this 
project is completed and further re- 
furbishments made on the old struc- 
ture, the entire plant will be con- 
structed of fire resisting materials. 

Enlargement of the engine room 
also is being considered. The current 
group of Howe compressors is oper- 
ating near peak capacity and will 
have to be augmented for additional 
production, 

While proud of its tradition, man- 
agement has progressively modernized 
its physical layout. Dilapidated and 
antiquated equipment cannot con- 
tinue to produce quality meats, Oscar 
declared. 

Progress also is being made in com- 
munity relations. Frank, jr., currently 
is shooting a series of colored films 
on various plant operations. The beef 
film already is completed. While it is 
not always convenient or practical 
to take large groups of visitors through 
the plant, they can view the films 
under ideal conditions in the plant 
cafeteria. Of course, anyone who 
wishes to see the plant first hand 
may do so, Frank emphasized. Copies 
of the films can be shown in schools, 
clubs, civic organizations, etc. 

Focke products are merchandised 
within a 50-mile radius of Dayton, 
deliveries being made by the firm’s 
fleet of nine International trucks. The 
vehicles are replaced on a staggered 
schedule of about three per year. The 
newest insulated and_ refrigerated 
trucks have Fruehauf bodies. Product 
legends are painted on the trucks, 
and during the current year the an- 
niversary date forms part of the truck 
message. 

Management of the plant consists 
of third generation Fockes. Frank W., 
sr., is director of the board; Oscar is 
president; Elmer J., treasurer; Urban 
G., secretary, and Walter E., general 
manager. These men are training the 
fourth generation in the traditions of 
quality sausage manufacturing. 

The up and comers are Walter, jr., 
pork superintendent; George M. Mak- 
ley, beef superintendent, and Frank, 
jr., sausage superintendent. ba 
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Now, for the first time, here’s a GLOSS parchment 
for wrapping hams and bacon! The high gloss finish 
brightens the printing and makes a much more 


attractive package. 


But that isn’t all. Actual tests show that hams and 
bacons wrapped in this amazing new product keep 


their moisture content better than in ordinary wrap- 


ping. 


The basic sheets are 27 lb. and 35 Ib. in either 
opaque or regular Vegetable Parchment. It can be 


supplied as a single, double or Tri-Wrap. 


Why not dress up your product in a sparkling 
wrapper that will increase your sales? Send us sam- 
ple of your ham and bacon wrappers and we will 


gladly quote you on your requirements. 


WEST CARROLLTON PARCHMENT COMPANY 


WEST CARROLLTON, OHIO 








BUTTER WRAPPERS SLICED BACON WRAPPERS 


BUTTER TUB LINERS FISH FILLET WRAPPERS 
& CIRCLES & INSERTS 

MILK & ICE CREAM CELERY WRAPPERS 
CAN TOPS 


LINERS for meat tins 


er re POULTRY WRAPPERS 


LARD CARTON LINERS CHEESE WRAPPERS 


VEGETABLE SHORTENING 
CARTON LINERS TAMALE WRAPPERS 


BUTTER BOX LINER 
OLEOMARGARINE { 


WRAPPERS BAKERY PAN LINERS 
TRI-WRAP for smoked meats RELEASE PARCHMENT 


GLOSS-WRAP for smoked meats GREETING CARD 
(single, double or tri-wrap) PARCHMENT 


AVENIZED © MYCOBAN ® QUILON 
& DRY WAXED PARCHMENT 


CLEAN FOOD PAPER —For Delicatessen and 
Grocery stores, also Fish and Meat markets. 





West Carrollton 


GENUINE VEGETABLE 


Parchment 


SALES OFFFICES: New York, 99 Hudson St. @ Chicago, 400 West Madison St. 
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FOR GREATER EFFICIENCY AND ECONOMY... 


It's the New B&D Streamlined, Splashproof Combination 





Rumpbone Saw & Carcass 
Splitter! 







‘ee 





No. 2 in a Series of B&D advertisements featur- 
ing individual items in the full line of B&D Packer- 
Approved Machines. 


Now ... skilled and unskilled operators 
alike can split from 30 to 35 beef car- 
casses per hour. Faster, cleaner and more 
accurate cutting permits substantial savings in both time and labor ... 
increases production, boosts cut yields and lowers production costs. 
Recommended for both moving chain conveyor system and stationary 
killing bed layout. 


BEST & DONOVAN 


332 S. MICHIGAN AVE., CHICAGO 4, ILL. 
Invest in the Best . .. Buy B& D Machines 

















designed and built 
to outperform, outlast 
and outpackage ‘em all! 







Only $8.75 ea. for 
cello iron. . . $1.00 
extra for Teflon 
Cover for sealing 
Pliofilm. Order yours 
4 today! 


SIMPLE CONSTRUCTION! 


Only four major parts 


LIGHTWEIGHT—EASY TO USE! 


Iron weighs only 8!/2 ounces 


STURDY CONSTRUCTION! 
Ruggedly built— Fewer parts 


ELEMENT GUARANTEED! 


For a full year against burnout 


MULTIPLE LIFE! 
Replaceable sealing shoe multi- 


plies life because of extra-long 
element life. { 


Speedy operation with minimum effort! 


This popular Great Lakes ‘'LITEWEIGHT'' Hand Sealer is 
properly angled to assure easy operation and perfect seals 
every time . . . to make more seals with fewer moves. This 
one iron does the work of several . . . ample heat in head to 
permit continuous use under all operating conditions. 


GREAT LAKES STAMP & MFG. CO. 


2500 Irving Park Road 7 Chicago 18, Illinois 














Packaging 





Paper Pads Absorb Juices 
In Fresh Meats Packages 


A new material, placed on the back- 
board, absorbs the juices from pre- 
packaged fresh meat cuts (see pho- 
tos.) The pad is made of highly ab- 
sorbent white wadding and backed 
with grease-proof white paper having 
a high wet strength. The pads are 
said to eliminate the freed juice prob- 
lem, one of the major hurdles in pre- 
packaging fresh red meats. 

The juices contribute to off color 
development as they prevent the meats 








from maintaining oxygen contact. 
While only a small portion of the cut 
may become discolored, the customer 
probably will notice it as she handles 
the package. 

The padding also can be used with 
any of the fancy meats a packer may 
prepackage, such as beef liver. Oozing 
juices of this item have been a hin- 
drance to packaging it successfully. 
The new padding is said to eliminate 
this condition and allow the liver slices 
to retain their normal, sales-enhancing 
red color. 

Since the padding retards discolora- 
tion it also helps reduce the amount of 
retrimming to be done on packaged 
items. Further, it lengthens shelf life 
somewhat. 

The pads come in package sizes 4.5 
in. x 4 in. and 4.5 in. x 6 in. They 
are made by Kimberly-Clark Corp., 
Neenah, Wis. 
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Winning REPEAT Customers For Canned Meats 





When you line your tins with KVP Special 
Lard Liner Parchment, you are helping make 
your canned meats more popular. 

Why? Because the buyer can slide the product 
out of the tin smoothly. No sticking to the can. 
No crumbling of meat. It’s easy to handle, or 
serve. An invitation to buy more. 

And the paper, being genuine vegetable parch- 
ment, won’t go to pieces during the cooking — 
or fall apart afterward — or defibre on the meat. 
Strips freely from the product. Leaves it neat 


and appetizing. Pure, tasteless, odorless, too. 


Specialists in FOOD PAPERS 
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FOR NON-CANNED MEAT SPECIALTIES 
use KVP Deodorized Kraft Waxed. D-O-K liners 
and dividers for cartons of bulk sausage and sim- 
ilar products keep the meat from sticking to the 
carton, minimize moisture loss, guard against 
foreign odors, and prevent rapid growth of mold 
and unappetizing surface conditions. 

Food protection is KVP’s specialty. If you 
aren’t using these special papers, send for sam- 


ples and complete details. 


THE KVP COMPANY, Kalamazoo, Michigan 


BRANCH AT DEVON, PA. ASSOCIATED COMPANIES: KVP CO. OF TEXAS, 
HOUSTON, TEXAS — HARVEY PAPER PRODUCTS CO., STURGIS, MICH. — 
KVP CO. LTD., ESPANOLA, ONT. — APPLEFORD PAPER PRODUCTS LTD., 
HAMILTON, ONT.; MONTREAL. QUE. 


For Protection and Sales Appeal 
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BUD FARDER, foreman, proudly dis- 


plays picnic package with new label. 


OM Sawyer is back in business 

painting fences. Only this time he 
is working for Standard Sausage Co., 
Minneapolis, Minn. Developed several 
years ago as a trademark, the famed 
Mark Twain character performs mer- 
chandising chores for the sausage 
kitchen. 

The trademark is used to integrate 
the entire packaging program. The 
fence painting scene serves as a bill- 
board for brand and product legends 
on various large packages. On smaller 
items it serves as a distinctive mark 
that makes Standard’s prepackaged 
products stand out in display cases. 

The sales impact of the label design 
is demonstrated by smoked picnics. 
Since they have been packaged in 
Tee-Pak pouches, printed with the 
Tom Sawyer fence scene, volume has 
increased 15 per cent. 

William T. Johnson, president, be- 
lieves that at least some of the design's 
success is due to its color neutrality. 
When colored lettering is used over a 
transparent package it often tends to 
neutralize or clash with the color of 
product, he said. Tom Sawyer’s white 
fence forms a pleasing background for 
imprinting product information with- 
out detracting from the natural color 
of product. 

While Standard Sausage employs 
its trademark to build product recog- 
nition, it also uses a personalized note 
to customers of larger stick products 
to build good consumer relations. 

Some time ago Johnson was served 
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Famous Figure of 
Fiction Builds 
Package Sales 


the company’s Mettwurst at home. As 
he cut into the natural casing, the 
juice squirted onto his tie. While the 
sausage was undeniably juicy, Johnson 
reasoned that some customers might 
be a bit miffed, as he was, at having 
their ties soiled. To forestall such re- 
sentment and plug products at the 
same time, a small tag, 3x2% in., is 
attached to each Mettwurst and car- 
ries the following hand written mes- 
sage: 

“Better be careful when you eat 
this product or the juice will run down 
your chin and stain your dress or 
necktie. Seriously, this is just the 
juiciest, best-tasting sausage you ever 





W. T. JOHNSON, president, tallies weekly 
sales of packaged items that Tom Sawyer 
helped firm merchandise in Twin-Cities’ area. 


Esivco 


DISTINCTIVE Tom Sawyer trademark is used in all phases 
of firm's promotion, including truck billboards. 







LEE BRIECHLE, superintendent, shows 


new wiener pack with stick-on label. 


ate. Simmer it slowly and serve it 
piping hot with baked beans, sauer- 
kraut or as the meat in a regular meal. 
After you've tried it, I'll bet you serve 
it often. Tom Sawyer.” 

The success of the original tag on 
the Mettwurst has prompted the firm 
to extend the idea to other natural 
casing sausage. 

The firm does quite a business in 
gift packages for industrial customers. 
Johnson noted that packages prepared 
for Christmas gifts, company outings, 
etc., often were mishandled. If prod- 
uct were left at room temperature for 
several days it might lose its flavor. 
Blame would fall on the packer. John- 
son met the situation with this per- 
sonalized note inserted in every gift 
package. The Christmas note, for 
example, states in part: 

“I know you'd like to leave your 
gift under the tree until after the holi- 
day, but the boss and I tried awfully 
hard to make these products as good 
as we could, and they do need refrig- 
eration. Won't you please unpack 
these containers at once and refrig- 
erate the sausage.” 

The Tom Sawyer design, while hav- 
ing excellent recognition value and 
color compatability, also has another 
important qualification — theme var- 
iance. The activity of young Tom can 
be timed to suit the season. In sum- 
mer, for example, Tom is pictured 
going fishing with a pole in one hand 
and his lunch, wrapped in a scarf, in 
the other. In fall, books in hand, he 
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ambles toward the old schoolhouse. 

Most of Standard Sausage’s output 
is stick product; however, the firm has 
started to prepackage link and chub 
items, using the Stretch Wrap tech- 
nique. Heat sensitized Kum Kleen 
labels are dispensed by machine and 
placed on top of each package. Lee 
Briechle, plant superintendent, said 
the packages are tightly formed and 
can withstand repeated handling as 
consumers make their selections. 

A new product, a German style 
wiener package, was introduced re- 
cently to supplement the skinless line. 
This is the one item for which a new 
label was designed. The face of a 
jolly German pictorially characterizes 
the product. 

The Tom Sawyer design is used 
on all other products as Johnson be- 
lieves a versatile trademark is one of 
the most effective merchandising tools 
a packer has at his command. The 
label has been painted on the firm’s 
fleet of 30 trucks, used in point-of-sale 
promotion and become the logotype | 
for advertising in local newspapers. ® | 


pa ne 





NEW TRANSPARENT package for merchan- 
dising three pounds of wieners has been 
introduced by Central States Paper and 
Bag Co., St. Louis. Called ‘Picnic Pack," the 
new package is a round bottom polyethylene 
bag said to give a neat, snug fit. A St. 
Louis packer tested the Picnic Pack and 
enjoyed an increase in sales volume. 


* * * 
Davys Likely to Be 
Around Quite a Spell 
An official Walt Disney Davy 


Crockett shirt is being offered by 
Swift & Company, Chicago, for a 
label or tracing of a label from one 
of its canned meat items and 75c. 

The premium is a tie-in with the 
company’s summer canned meat sales 
promotion and Swift’s sponsorship of 
the Disneyland television program 
over 136 ABC-TV stations which 
started July 6. 
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THE BOX 
SETS THE STAGE... 





CORRUGATED AND SOLID FIBRE BOXES 
FOLDING CARTONS ¢ KRAFT PAPER AND SPECIALTIES 
KRAFT BAGS AND SACKS 


... when you raise the curtain 
on a new product. A modern 
container dramatizes the features 
of your product. Yet, the cost of 
a fresh design for your box is 
just a small fraction of what you 
spend on product development. 


Strikingly handsome printed 
effects are now made possible 
by Gaylord'’s newly-developed 
"Oyster White” boxboard. For 
samples and complete informa- 


tion, call your nearby Gaylord 


office. 


GAYLORD CONTAINER CORPORATION * ST. LOUIS 





SALES OFFICES FROM COAST TO COAST x CONSULT YOUR LOCAL PHONE BOOK 
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DRASTIC SAVINGS IN PACKAGING MATERIALS 


AND LABOR ACTUALLY PAY FOR MACHINE 


IN FOUR TO SIX MONTHS TIME! 


Amazing, but true—and field proven by America’s 
leading packers. Automatic, the machine requires 
only one person for push-button operation. And, 
savings up to 65% on wrapping materials alone are 
effected because wrapper tightly hugs the product 
—requires no costly bags, double wraps or large 
overlaps to insure guaranteed positive sealing. 


High Speed Production — Sharply increased pro- 
duction effects further savings, too. Continuous feed, 
double vacuum head machine produces 40 to 70 
units per minute—dependent upon wrap materials 
used. Single head machine—20 units and up. 


Get The Facts Today — Learn about this revolu- 
tionary, new VACUUM PACK Wrapper—how and 
why its “leak-proof” packaging production can be 
guaranteed. Write for full particulars. 









© 98% of packages positively sealed —guaran 
® Eliminates shrinkage and color loss 
® Tremendous savings in materials and Ig 
® 40 to 70 units per minute — douk 


® Reduces spoilage — extends shel 
® Increases sales appeal — wins n 





It is hereby guaranteed that out of every 100 
units Vacuum-packed on a CAMPBELL Vacuum 
Pack Meat and Food Wrapper in regular pro- 
duction service—98% or more will be posi- 
tively sealed against leakage at sealing areas 
of heat-sealing wrapping material used for 
the package. 


HUDSON-SHARP MACHINE CO.*GREEN BAY * WIS 
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SAVINGS IN water and chill down time are effected by new mist-producing spray 
heads in shower stall. John Worzniak activates spray valve. 


Better Brand Identity 


‘Ticket to Repeat Sales 


ROPERLY identified, a top quality sausage product will accrue 
good will and repeat sales for the processor. This concept is basic 
to modern packaging with its emphasis on brand identity. Packaged 
sausage items or stick products are easily identified. However, with 
link product sold from bulk boxes, identification necessitates extra effort. 
The Kowalski Sausage Co., Detroit, faced this problem of identi- 
fication. One of its main items is Polish sausage. While some of this 
is pouched in two-link units, much of it still moves from the bulk 10-Ib. 
box. 

Steve Kowalski, general manager, said management felt the retail 
customer might or might not notice the plant’s name displayed on the 
box. Once the links were wrapped by the retailer there was no identifi- 
cation. To carry the brand name into the consumer's kitchen, it was 
decided to band each link of Polish sausage weighing about % lb. 
When the cage truck lots are pushed into the packaging room an em- 
ploye, using a Milprint printed label, bands each of the links. A Bo- 
stitch hand sealer snugly attaches the label around the link. However, 
the labels can be removed quickly by the consumer. 

Another packaging specialty is the firm’s “Czarna Krakowska.” The 
product is a Krakow sausage using ham and loin meats in its formula- 
tion. To distinguish the product from other Krakow sausage, the firm 
uses a black printed casing. Ray Szliek, sales manager, said the product’s 
name—literally translated “Black Krakow,”—inspired the design of the 
black casing. Sales of the product have increased since its casing color 
and product name have been associated, Szliek said. 

The company’s name is placed on the casing in a repeat and re- 
versed color pattern to permit ready identification in showcase displays. 

Another casing feature used by the plant concerns a long stuffing 
horn. The plant employs the fibrous casing-wire mold technique in 
preparing stick product for slicing. With this horn, the entire stuffing 
operation is performed without removing the partially stuffed casing 
to the table to tamp the stuffed product before locking the wire mold. 
The casing and the mold are both placed on the horn at the beginning 
of the stuff. The mold is locked and the neck of the casing extends 
toward the stuffer cock. Because all the slack of the casing is at the 
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LARGE LINK products are banded to achieve 
product identification by the consumer. 


JOHN BAK, purchasing agent, inspects all-black 
casing that ties in with product name. 


LONG HORN used in stuffing loaves for slicing 
makes it easier to handle the casing-molds and 
thus increases the stuffer's productivity. 
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cock end, the stuffing is directed into 
the casing contained in the mold. 
Initially, the mold is held by the 
horn. As stuffing progresses, the mold 
glides onto the table for support. 
The operator has his hands free 
to control the stuffing cock and casing 
slip out. When stuffing product for 
slicing, John Worzniak, plant man- 
ager, estimates that the long horn 
increases output by 25 per cent. 
Still another productivity aid in- 
stalled recently are Binks spray heads 
in the shower stall. To replace the 
perforated piping in the six-cage 
shower unit, 28 Binks spray heads 
were used. Kowalski said both time 
and water consumption have been 
cut in half with the sprays. By atom- 
izing the water, the sprays increase 
the effective heat transfer rate of 
the water. At the same time the 
spray mist eliminates the former heat 
pockets encountered with the older 
method when longer pull down pe- 
riods were necessary 8 


Packer Ads Win Awards 
From Chicago Ad Club 


Armour and Company won three 
advertising awards and two other in- 
dustry firms also were award winners 
in the annual recognition by the Chi- 
cago Federated Advertising Club of 
“outstanding achievement in advertis- 
ing produced by Chicago talent” in 
the past year. 

In the industrial and _ business 
magazines classification, Armour won 
first place for an institutional cam- 
paign in color, produced by John W. 
Shaw Advertising, Inc., and an hon- 
orable mention for a product selling 
campaign developed by Foote, Cone 
& Belding. Armour also won first 
place in the newspaper division for a 
product selling campaign in color, 
produced by Tatham-Laird, Inc. 

Jones Dairy Farm and its agency, 
George H. Hartman Co., won first 
place in the newspaper division for 
product selling (400 lines or less). 
First place for 60-second television 
commercial, full animation, went to 
John Morrell & Co., Kling Film 
Studios and Campbell-Mithun, Inc., 
advertising agency. 


Subway Car Cards Employed 


Excelsior Quick Frosted Meat Prod- 
ucts, Inc., Long Island City, N. Y., 
has announced the signing of a nine 
months’ contract for space in the New 
York Subway System, starting July 1. 
The actual label from the product 
package has been employed and 
attached to the car cards, giving a 
five color effect. 
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PACKAGING 


Some Tips on Pre-Breading Frozen Meats 


Some pointers on the breading of 
frozen meat specialties, items of fast 
growing interest to meat packers, 
have been given by Robert B. Thorne 
of the Golden Dipt Division, Meletio 
Seafood Co., St. Louis. 

“The packer or processor is defi- 
nitely interested in a breading that 
will enhance his product, giving it a 
crisp, tasty coating that will keep 
flavor in and the cooking grease and 
oil out,” Thorne said. “Further, he 
wants to make certain that in keeping 
product in cold storage there will be 
no flavor loss of the breading due to 
oxidation.” Thorne added that an in- 
gredient in breading made by his firm 
permits holding of pre-breaded items 
under proper refrigerated conditions 
for as long as 12 months without loss 
of flavor. 

A number of meat items can be 
breaded and processed in _portion- 
controlled units, such as breaded 
veal, pork and beef. Thorne advised 
that the processor experiment first 
with manual breading, getting de- 
sired weights, sizes, etc. For large 
production, he recommended bread- 
ing by machine. 

“There are many methods in mak- 
ing various meat items from bone- 
less bulk meats, but the most economi- 
cal are either grinding or chipping,” 
Thorne said. 


Grinding for Pork Patties 


“Meat for grinding should be cut 
into small chunks and mixed _thor- 
oughly so that the lean and fat will 
be distributed evenly. The meat is 
run through a %-in. plate. 

“But when making pork patties,” 
Thorne said, “grind the trimmings 
and shoulders (lean as possible) 
through a *%s-in. or %-in. plate. Mix 
the grind thoroughly with about 10 
per cent of veal that has been ground 
through a 3/16-in. plate. This veal 
emulsion acts as a binder to help hold 
the pork in shape. Mold with an au- 
tomatic patty machine to whatever 
size and shape is desired. 

“In the chipping process the bone- 
less meat should be frozen, shaped 
to conform to the slicing carriage of 
a heavy-duty slicing machine, then 
sliced very thin. After slicing, grind 
10 per cent of the same product 
through a 3/16-in. plate and mix 
thoroughly (with the exception of 
pork, use veal for the binder). Next, 
mold with a patty machine to what- 
ever shape and size is desired. 

“When breading by hand,” Thorne 
emphasized, “it is a must that pat- 
ties be placed in single layers on a 


tray after they come off the molding 
machine and then moved into a —40 
to —50° blast freezer. The patties will 
be ready to bread in 20 to 30 minutes, 
Machine equipment is available that 
can bread product fresh, thereby 
eliminating double handling. 

Thorne suggested that patties be 
dusted with an extra fine grind of 
breading before being dipped in the 
batter mix. This will do two things: 
1.) it will absorb any moisture caused 
by temperature change of the frozen 
patty being immersed in the batter 
mix; 2.) it will add weight. Thus, the 
batter mix need not be too thick if 
extra weight is desired. 

Weight also can be added by 
thickening the batter or reduced by 
thinning the batter mix with water. 

“Allow the patties to drain a few 
seconds after dipping,” Thorne con- 
tinued, “then place them in the dry 
ready-mixed breading. Be sure to pat 
the breading into the patties for firm- 
ness. 

“Special blends of pre-breading 
mixtures can be formulated to meet 
economically the specific require- 
ments of individual processors,” 
Thorne said. “This makes it possible 
for a processor to specify weight or 
thickness of his breading and actually 
predetermine the exact shade of color 
his product will have when served. 

“Through the use of special formu- 
las, processors thus can retain the in- 
dividuality of their products and still 
have the cost-saving advantages of a 
ready-mixed breading.” 


* * * 





NEW, FULL-COLOR overwrap for quick 
frozen Bella Pizza-rettes of Bella Products 
Co., Inc., Somerville, Mass., provides better 
brand recognition and has boosted sales of 
product, the company says. New design was 
produced by Western Waxed Paper Divi- 
sion, Crown Zellerbach Corp. It features full 
color reproductions of small 6-in. pizzas, 
which are promoted as hors d'oeuvres or 
snacks. 
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The cdvefulattention your fine 
meat product has réceived through every 


step from stdckyard to paeking _ 


and final processing doe&xt show here. 





Your extensive advertising and promgtions 
can \help you here at all-important point-of-sa zs 
~ 





YES, YOUR RACKAGE IS.TRULY ON ITS OWN! 


That’s whYyou need a package that TELLS 
the shopper about ‘yqur product, and, even more 


important, 5 SLLS THE SHOPPER! 


Western Waxed leads the fiel« sreative 
design and manufacture of superior packaging 
materials for the meat packing industry. 

Our experience, facilities, and craftmanship 
enable us to give you the finest package 

— A package that will really sell 

your product in today’s 

highly competitive and rapidly 

changing markets. 


Manufacturers of avlleasx Peek-A-Boo. Packages 

















WESTERN WAXED PAPER 


Division Crown Zellerbach Corporation 











SAN LEAMDRO, CALIFORMIA > Plants and Sales Offices 
at Los Angeles and Portland, Oregen 
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Small Bites Prove Best 


Note for the processor, some of 
whose employes perform repetitive 
operations, such as those involved in 
peeling frankfurts or packaging: 

Management Methods reports that 
individuals, as well as groups, make 
more effort to succeed if they see they 
are accomplishing something in the 
direction in which they are headed. 
In one case handled by consultants of 
the National Institute of Industrial] 
Psychology in a British marmalade 
plant, the output of girls preparing 
fruit fell to a low of 82 units per day 


CHASE 


makes ’em all 



























Polyethylene lined Multiwall bags can 
save on the average of 80¢ for each | when a day’s full work was piled in 
barrel they replace. Eliminates barrel | front of each girl at the start of the 
reprocessing, shipping of empties. | period. The huge backlog made the 
| job seem like an endless chore that 
got nowhere slowly. 

Then one change was made. The 
girls were given a small tray of fruit 
to work on at a time. This seemingly 
slight change brought output per girl 
up to 147 units per day. Each small 
tray presented a conquerable goal 
unconsciously set by the operator her- 


self. 





Various size and shape sheets of burlap 
bonded firmly with a protective resin to 
crinkled waxed kraft for complete 
protection and durability. With or without 
fasteners. Plain or printed. 


BARREL COVERS 


and 
DRUM HEADERS 





Right size, right shape. Sharp, clear brand 
printing, with or without grease-proof 
liners. Strongly sewn, top quality materials. 


SAUSAGE BAGS 





Finest, pure, non-contaminating cotton. 
Wide range of sizes, printed with 


HAM BAGS color-fast brand markings. 





Crinkled kraft, waxed or unwaxed, made 
in sizes and shapes for your 

specific needs. Meets all U. S. Dept. CAREFREE TOM Sawyer, barefooted and 
of Agriculture requirements. | whistling, sets off new design aspects of 
this Wallot-Pak family for Tom Sawyer lunch- 
eon meats of Standard Sausage Co., Min- 
reapolis. Developed by Marathon Corp., 
Complete line for bags, boxes, barrels or Menasha, Wis., package uses three colors. 
drums. Crinkled kraft one-way stretch or * * oa 

crinkled and pleated for all-direction 


stretch. Poly Liners for the ultimate rec ees 
in protection. ae @ 
<4 ) ey: J C) 


SICED, CURES AND SMOKED BEEF 


Pastromi 


Yy UL RET VENERT + PRCROD OE OER ENSLARE PHTTICION CO. 18, - bOSTOR, Bass. 








PROTECTIVE 
LINERS 





antes REEeD 
erie Ce sourcer 


LAMINATED 
MATERIALS 


For every need: crinkled kraft and 
asphalt, crinkled kraft and polyethylene, 
textiles and polyethylene. Available 
in all sizes, all type bags. 














| NEW PRODUCT of New England Provision 
Co., Boston, is pastromi. Item is being mar- 

PLACE YOUR NEXT ORDER WITH: keted through | New England in new 8-o7. 

| flat package with light protective flap which 

| can be lifted to see product. Marathon 
Corp., Menasha, Wis., is the package sup- 
plier. Nepco is backing introduction with 
radio spots on seven stations and featuring 
the new product on television. 


PROMPT ATTENTION, c pring 
PROMPT SHIPMENTS, HASE BAG NY 


WHATEVER YOUR REQUIREMENTS 
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around TO GET BUSINESS! 












Good Se 
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BASIC FOOD MATERIALS, INC. 


VERMILION, OHIO: 


In these days of keener competition you need products that are 
easy and profitable to market — you need packages that catch 
the shoppers’ eye, and you have to keep “buzzin'" around your 
dealers to get them to push your wares. 


B.F.M.'S ARO-MATIC is the answer to fast, economical produc- 
tion of a great variety of delicious meat specialties, beautifully 
and attractively packaged. Make these profitable delicacies with 
B.F.M.'s proven, tested formulas and incomparable seasonings, 
and you'll soon have your dealers “buzzin''' around for more. 


With ARO-MATIC you mold and package PORK SAUSAGE, 
BEEF BREAKFAST SAUSAGE, BARBECUE BEEF STICKS, BEEF 
PATTIES, SALISBURY STEAKS, VEAL PATTIES, HAM PATTIES 


and many more. 


Use that coupon now—and we'll come “buzzin'" around to 


’ i 
Check the coupon for the factful help you get "buzzin 
ARO-MATIC BROCHURE that 

tells all 
getters. 


about these business 


BASIC FOOD MATERIALS, INC. 
855 State Street «* Vermilion, Ohio 


() Send us complete information about the new ARO-MATIC MERCHANDISING PRO- 
GRAM. 

[] Send us the factful Brochure that describes the ARO-MATIC — for economical pro- 
duction and packaging of meat specialties. 

[] Have your salesman call. 


Ship us at once 


FIRM NAME 

BUYER 

ADDRESS 

CITY STATE 





asoning Is Basic 


—--—— 
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Patented TRI-PAK, being 3 in 1, simplifies your buying 
atentec - , be . 
handling, inverttory and wrapping of hams 


PAQUATUF’ -- Gleaming white, tough, greaseproof outer 


Tin fold -eemle (Lol mcolm ole femelle Molina 1alili-toMul-sitere [= 


DAN-D-SORB* -- Absorbent center sheet 


and gives shape to ham 


lola imme wmaty; 


GLASSINE* -- Inside 


greta Mme dleh Ze! 


sheet 


TRI-PAK Makes other smoked 


neat Wrapping o 
PINg obs 
May we have the o 


Pportunity to tell y, U more2 







Member of 


Winn creators - designers 
‘caper Group e 4 

for bate multicolor printers 
Pool Car MANUFACTURING co. 

Service mt aNd Rea 


ms rms Of flexible packaging 


there is a Daniels product to fit your needs 





SALES OFFICES: Rhinelander, Wisconsin . . Chicago, IHinois . . Philadelphia, Pennsylvania , . Akron, Ohio. . Denver, Colorado. . Dallas, Texas . . Los Angeles, California 
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Domestic Meat Label Is 
Subject of MIB Memorandum 


Printing the domestic meat label 
on fiber board containers is the sub- 
ject of MIB Memorandum No. 220, 
dated June 17. The memorandum 
reads: 

“The domestic meat label may be 
printed directly on fiber board con- 
tainers which serve either as large 
size immediate containers or as ship- 
ping containers. It shall be printed in 
black ink on any color background, 
except green, which offers sufficient 
contrast so that it is prominently and 
informatively displayed. 

“It shall be of the same size and 
style as the one illustrated on page 
66 of the Meat Inspection Regula- 
tions as amended except that the ap- 
propriate establishment number will 
be shown and the firm’s name and 
address of the establishment or the 
firm’s name only may be printed at 
the bottom of the label. Kraft sheets 
or paper take-offs of the label shall 
be submitted in the usual manner to 
the Washington office for approval. 

“This does not apply to the do- 
mestic horse meat label which is re- 
quired to be printed with black ink 
on light green paper of good quality 


and applied as a label.” 


New Seitz Pension Plan to 
Serve As Model, Union Says 


Seitz Packing Co., Inc., St. Joseph, 
Mo., is the first independent packing 
firm in that area to install an employe 
pension plan, the Amalgamated Meat 
Cutters and Butcher Workmen of 
North America, AFL, announced. 

The union said the plan will be used 
as a model for other independent 
plants if they seek to work out pension 
plans. 

As of July 1, the Seitz firm will con- 
tribute to the fund at the rate of $1.60 
per week for each of its approximately 
200 employes. The employes will con- 
tribute the same amount. Pension pay- 
ments will begin when the worker is 
65. If the employe wishes and the 
company consents, he may continue to 
work until he is 70. 


Personnel Selection and 
Training Aids Available 

A catalog designed to help man- 
agement select better employes, im- 
prove their performance, choose em- 
ployes for promotion and_ reduce 
turnover is available to industrial rela- 
tions personnel and management men. 
It describes intelligence, interest, per- 
sonality, aptitude and skill tests. The 
catalog is published by Science Re- 
search Associates of Chicago. 
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You can’t beat 
FOSTER-BUILT 


DRY ICE BUNKERS FOR 


ow Cost Truck Refrigeration 


Foster-Built does it again! Another 
Foster-Built First in truck refrigera- 
tion ...the New Frigi-Matic Auto- 


matic Temperature Control Bunker! 


If you want increased payloads and 
profits ... here’s the answer. 





Only Foster-Built offers you com- 
plete truck refrigeration at such 
low cost. Bunkers as low as $65. 


See Frigi-Matic is the 


DeLuxe Model. Both 2-block and 4-block 
units come completely equipped with 
Frigi-Matic Temperature Control. 


vow wth Temperature Control 


New Efficiency: You’re sure of positive tempera- 
ture control at all times. Frigi-Matic maintains con- 
stant temperatures, with a range from 0° to 70° F. Air 
is ‘“double-shot” through unit for efficient frigidity. 


New Operating Savings: Accurately controlled 
temperatures assure savings in operating costs. Cuts 
dry ice consumption. 


No Maintenance: Absolutely no upkeep. The rug- 
ged simple design of Foster-Built Bunkers elimi- 


nates repair bills. 


Bigger Payloads: The compact size of Foster- 
Built Bunkers permits maximum truck capacity. Re- 
sult: Bigger Payloads! 











for Complete Information 
Or phone: MOnroe 6-6880 











Foster-Built Bunkers, Inc. 
757 W. Polk Street, Chicago 7, Illinois 


Gentlemen: Please send information on: 


(C) Frigi-Matic Dry Ice Bunker (() Dry Ice Warehouse List 
(0 Complete line of Foster-Built Bunkers 


Name prelsspactonlieesaniried Sle tllatargucestaten 


Company 
Address 


City ‘ .... Zone State ..... 





Frigi-Matic Temperature 
Control is also available 
as an accessory for instal- 
lation with your present 
Foster-Built Bunker. It will 
pay for itself in a short 
time! Only . . . $25. 


ewe eee wwe ee ee eee ee 
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CONSTRUCTION 
FEATURES 
“Boss” 
STURDY DESIGN 


@ Heavy Cast Iron bowl housing. 


@ Multiple - ball bow! bearing. Hard- 
ened and polished steel balls operating in 
nickel-cast iron race. Bearing supports 
over entire bowl circumference. Heavy, 
cast, galvanized bowl guard. 


@ Precision machined, nickel-cast iron 
bowl with polished cutting surface. Bowl 
driven by heavy steel worm running 
against ball thrust bearing. Worm gear 
ring is of nickel-cast iron with precision 
cut teeth. 


@ Heavy, close grain cast iron apron is 
rigidly reinforced to provide vibration- 
proof totally enclosed knife shaft bearing. 
Apron front is designed for sanitary op- 
eration. 

@ Precision machined, steel knife shaft 
has ground seats for the heavy roller 
bearings, knife slots are milled, and in- 
dexed for perfect knife balance. Shaft 
bearings are totally enclosed and sealed. 
@ Stainless steel, over-the-side, fully au- 
tomatic, revolving disc unloader is driven 
by a totally enclosed motor through a 
helical gear reducer. This unloader, an in- 
vention of “BOSS”, is being imitated on 
competitive silent cutters. The CHOPe 
CUT is not a silent cutter, 


@ Motor mounting is adjustable. A gal- 
vanized housing protects the motor and 
V-belt drive. 


@ Stainless steel bowl scraper. 
@ Stainless steel mixing plow. 
@ Dial thermometer furnished. 





COOLER 


CUTS / FASTER 


BETTER 





CHOP®CUT in use 


THE MACHINE THAT REVOLUTIONIZED 
SAUSAGE MAKING 


There is new performance, new economy, 
new speed at your comma in the beautiful 
new CHOPeCUT sausage meat chopper. 
Engineered and designed to last for 


many profitable years. 


“BUTCHERS’ SUPPLY COMPANY 





CINCINNATI 16, OHIO 
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CHOP*CUT TURNS OUT 
MORE PRODUCT PER HOUR 


Increases capacity in relation to bowl size, 





power demand and time cycle. 


PROFIT! 


Reduces chopping time. Increases 
absorption qualities of meat. By 
using the CHOPeCUT, lower grades 
of meat produce finer finished product. 









VERSATILE! 


Does all the work of the 
silent cutter but 50% faster 
and in one operation as 

materials are added just as 
they are in a silent cutter. 





SUPERIOR PRODUCT! 


Eliminates shorting. Produces a more 
homogenous product with greater 
capacity for absorption. 


FRICTION REDUCED! 


In the CHOPeCUT knife friction is greatly 
reduced allowing a longer chop, if 
necessary, to produce an extremely 
fine cut product, or the use of 
a water instead of «v. 








THE a SUPPLY COMPANY 


%, 


. 






CINCINNATI 16, OHIO 
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HIGH SPEED horizontal centrifuge from front; wheelbarrow catches removed solids. 


being installed) and the tankage is 
conveyed to mechanical screw presses 
for extraction. 

Because of its original high quality 
it is unnecessary to centrifuge most 
of the hog grease, but the settling 
tank bottoms are put through the 
unit, 

Tallow, which makes up the bulk 
of the material put through the centri- 
fuge, is stored briefly in 15,000-Ib. 
settling tanks where it is brought 
up to a temperature between 180 
and 200° F. Processing must be done 
with the material at this high temper- 
ature. A small water line, controlled 
with a valve, feeds into the tallow 
supply line near the centrifuge. When 
a tallow run is started the water 
valve is cracked and a small trickle 
is fed continually into the fat as it 
enters the machine. This water aids 


Dubuque Spins Way to Better Tallow 


FTER years of annoying and 
costly claims from purchasers of 
our tallow and greases, we believe 
we have eliminated one of the big 
after-rendering problems—removal of 
fines and moisture from our fats—and 
have also simplified handling in our 
own plant.” 

Triumphantly pointing out the 
current absence of claims as “proof of 
the pudding,” that’s the way the man- 
agement of the Dubuque Packing Co. 
of Dubuque, Ia., describes the ac- 
complishments of a new setup under 
which the firm’s tallow, dark grease 
and hog grease settling tank bottoms 
are put through a high speed hori- 
zontal centrifuge to remove fine solids 
and moisture before the products are 
stored and/or shipped. 

Centyifuging through the Sharples 
Super-D-Canter takes the place of 
long and careful settling—a proccss 
which can seldom be done with max- 
imum effectiveness in the average 
plant—and, by reducing MIU to the 
minimum level, yields tallow and 
grease which are most acceptable to 
the purchaser and in which the acid 
content does not rise during storage 
and shipment. The Dubuque com- 
pany found that conventional settling 
frequently left enough fines in the 
finished product to cause trouble 
later. 

Centrifuging, moreover, eliminates 
much of the messy and difficult prob- 
lem of handling settling tank bottoms. 
Under conventional procedure con- 
siderable amounts of this material 
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must be moved and processed fur- 
ther in order to effect a final separa- 
tion of the fat and solids. 

Dubuque Packing Co. produces 
three kinds of inedible fat: a light, 
clean hog grease in considerable 
volume; tallow (the amount will in- 
crease with the completion of a new 
Can-Pack beef killing floor), and a 
small quantity of wet-rendered dark 
grease. Rendering of inedible is done 
in 16 dry melters (four more are 





REAR OF CENTRIFUGE with sump into 
which the clarified tallow flows before it is 
pumped to storage. 


in the separation of fines from the 
tallow and is discharged from the 
machine as moisture in the solids. 
The latter fall into a wheelbarrow 
underneath the centrifuge. 

Mixture of water into the tallow 
is regulated to obtain optimum separa- 
tion of fats and solids. Hot water 
can be fed into the centrifuge through 
the same line to clean out the ma- 
chine at the end of the day. 

Tallow is introduced into the bowl 
of the horizontal centrifuge through 
a feed tube located in the hollow 
center shaft. Here the fat is acted 
upon by centrifugal force; the solids 
are deposited against the wall of the 
bowl. The liquid, being of lesser spe- 
cific gravity, forms a concentric inner 
layer in the bowl. Inside the rotating 
bowl is a_ helical screw conveyor 
which rotates in the same direction 
but at a slightly lower speed than 
that of the bowl. This conveyor is 
pitched so that the solids, which are 
deposited against the bowl wall, are 
carried to one end of the bowl where 
they are discharged from ports. As 
in gravity settling, the liquid near 
the surface of the liquid layer has 
the greatest clarity. This clarified 
tallow continuously overflows adjust- 
able weirs at the liquid discharge 
end of the bowl. The liquid fat is led 
away and kept separate from the 
solids and is discharged into a small 
tank underneath the machine. It is 
pumped thence to the storage tanks. 

At the Dubuque plant the machine 
handles 3,500 to 4,000 Ibs. of tallow 
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ONE MAN WITH DIVERSOL CX 
CAN DO THREE JOBS AT ONE TIME 











Three jobs at one time. That’s what Diversol CX does by 
cleaning, sanitizing and deodorizing, in one operation! It saves 
you money on labor and clean-up time, protects your fresh 
cuts, puts longer shelf-life into pre-packaged meats and reduces 
the possibility of discoloration and greening. 


BETTER SANITATION ASSURED Diversol CX assures low 
bacteria count by penetrating dirt and grease to kill bacteria 
hidden in cracks or rough spots. What’s more, Diversol CX does ES 
not mask odors. It deodorizes by killing odor-causing bacteria 


on contact. 


WIDE-SPREAD USES From the interior of delivery trucks . 


to killing areas, cutting tables and cooler floors and walls . 


Diversol CX puts savings in sanitation. Clean-up crews find 
their work goes faster. 


FREE DEMONSTRATION Diversol CX is safe yet completely 
effective. In addition, it’s color-coded pink to prevent mix-ups 
with other compounds or food ingredients. So for economical 
cleaning, sanitizing and deodorizing . . . try Diversol CX. 
There’s never any obligation for information, or a free on-the-spot 
demonstration of any Diversey product. For details, just write 
on your letterhead to... 


DEODORIZING 


THE DIVERSEY CORPORATION 


1820 Roscoe Street, Chicago 13, Illinois 


Canada: The Diversey Corporation (Canada) Ltd 
Port Credit, Ont 
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FLAVOR CONTROL 


is “automatic” with 











ONIO ARLICRJUICES 


- . + because V-J distributes evenly and 
quickly throughout your sausage products! 


The concentrated potency of fresh V-J GARLIC 
JUICE is well illustrated by the fact that only eth 


ounce per hundred pounds of product is required 
to impart a real taste sensation to your franks, 


bologna and sausage specialties. V-J assures easy 
flavor control . . . penetrates rapidly throughout 
the batch. V-J is the effective, low-cost way to lift 
your products out of the ordinary and give them 
a delightfully new zest. 


Write today for your FREE sample! 


VEGETABLE JUICES, INC. 


New Plant and Offices: 














4557 SOUTH KNOX AVENUE * CHICAGO 32, ILLINOIS 

















LANCASTER, ALLWINE and ROMMEL 
REGISTERED PATENT ATTORNEYS 


Suite 468, 815-15th Street, N. W. 
WASHINGTON5 — — _ D.C. 





Practice before U. S. Patent Office. 

Validity and Infringement Investigations and Opinions. 
Booklet and form "Evidence of Conception" forwarded 
upon request. 
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per hour. It is located in the render- 
ing department and requires little 
attention from the staff except for 
starting and water feed regulation 
at the beginning of a run. Little 
maintenance is needed and cleaning 
is relatively simple. The centrifuge 
operates at 3,250 rpm. and is turned 
by a 10-hp. motor with V-belt drive. 

Because of a change in personnel, 
before- and after-installation tests on 
the packer’s regular tallow are not 
available. However, similar tests on 
the firm’s dark grease show that there 
has been a 50 to 100 per cent reduc- 
tion in the moisture and other un- 
saponifiable material since the centri- 
fuge has been in operation. 

Dubuque is currently running 
some experiments in which dark 
grease is put through the centrifuge 
twice to determine whether the sec- 
ond separation will bring about fur- 
ther significant improvement in the 
grease. 

Operators report that centrifuging 
does not have much effect on the 
color of the fat except insofar as it 
may be lightened and clarified by the 
removal of suspended solids. 

The river point packer is now plan- 
ning a second centrifuge installation. 
In this case the machine will be used 
to separate grease from tank-water 
before the latter is fed into new 
evaporators to be installed. a 


Air Pollution Research 
Bill Passed by House 


A bill to provide research and 
technical assistance to combat air 
pollution was passed by the House 
July 5 and returned to the Senate. 

The measure (S 928), as amended 
by the House, would authorize the 
Secretary of Welfare to prepare and 
recommend research programs for 
devising and developing methods to 
reduce air pollution. 

The bill would provide an authori- 
zation of $5,000,000 for each of five 


fiscal years beginning last July 1. 


Classified Phone Book for 
Foreign Traders Planned 


An international classified business 
telephone directory will be published 
in the United States for the first time 
next January, the Bureau of Foreign 
Commerce announced. The 1956 edi- 
tion will be open to American busi- 
nessmen engaged in _ international 
trade. 

Details may be obtained from Pub- 
lishers Consultants, Inc., the U. S. of- 
fices of the International Telephone 
Directory, 10 East 49th st., New York 


City. 
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te... Are you still 
~ making Brine 
with Model T” 


methods? 















Then Save Time and Money with 


THE LIXATE PROCESS 


In a single piece of equipment, The Lixate Process 
combines a method of dissolving rock salt without 
agitation and a method of filtration. 
SALT 
MAKES BRINE AUTOMATICALLY —— 
The Lixator makes and filters all the brine you 
want or need with no human aid whatever and 
can be located anywhere—even hundreds of yards 
from buildings and points of use. 


UNIFORM QUALITY AND STRENGTH DIssOUWTION 


The Lixator produces only 100% fully-saturated 

brine, self-filtered, crystal clear. May be accurately 

reduced in strength, without testing, without delays. 
PIPED TO POINTS OF USE 


Turn a tap, there’s your brine—where you want it, 
when you want it. No handling of salt or finished 











brine. Economy! Convenience! Efficiency! All HOW —— WORKS 
Lixator installations are custom-engineered. Rock Salt, fed by gravity, keeps tank filled. Water in 
dissolution zone dissolves salt, becomes 100% satu- 
EVAPORATED SALT DISSOLVERS, TOO rated brine. Lower bed of rock salt acts as filter. 


Rock Salt or Evaporated Salt—International pro- Result—crystel clear, fully setureted bene. 


vides both in all forms. It provides also any tech- 
nical advice on salt, brine, or auxiliary equipment, 
required by users, for either kind of salt. 


INTERNATIONAL SALT COMPANY, Inc. 


Scranton, Pa. 


SALES OFFICES: Atlanta, Ga. e Chicago, Ill. e New Or- 
leans, La. ¢ Baltimore, Md. ¢ Boston, Mass. « Detroit, 
Mich. ¢ St. Louis, Mo. ¢ Newark, N. J. ¢ Buffalo, N. Y. 
New York, N. Y. ¢ Cincinnati, O. ¢ Cleveland, O. ¢ Phil- 
adelphia, Pa. ¢ Pittsburgh, Pa. « Richmond, Va. 


ENGINEERING OFFICES: Atlanta ¢ Buffalo e Chicago 


It costs nothing to find out what The Lixate Process 


can do in YOUR plant! SEND THIS COUPON NOW! 





International Salt Co., Inc. 
Industrial Division, Scranton 2, Pa. 
Without obligation, please have an International Indus- 


trial Engineer call to show me how The Lixate Process 
might be adapted to my plant. 


Name. Title. 





Firm Name. 





Address. 





City. Zone. State. 
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Operations 





HANGING linked franks in cage. 





SAUSAGE into processing unit. 


Straight-Line Frankfurt Processing 


A straight-line, one-operator process 
for producing frankfurts has recently 
been tried out in a West Coast plant 
and is reported to have a single unit 

capacity of about 250 Ibs. each 40 
minutes, or around 3,000 Ibs. per day. 

As shown in the photos above and 
below, the setup calls for the use of 
linking “Twisticks” (see NP of July 
17, 1954) and joined cabinets into 
which the cages of vertically-hung 
sausage are pushed for concentrated 
treatment by heat and smoke and 
cooking, showering and chilling. 

With the new system devised by the 
Twistick Co., product handling and 
transport, and operator movement, are 
held to a minimum; twist-linking the 
sausage on the stainless reel is done at 
the empty cage on “V”-shaped brack- 


FINISHED sausage coming out. 
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ets which can be attached to the cage 
in seconds. As each reel-stick is filled 
it is placed vertically (see top left 
photo) in the cage without crouching 
or reaching; notches in the head rack 
bar assure even spacing. 

The operator then transfers the 
loaded cage into the first processing 
cabinet (see picture at top right) and 
resumes twisting operation on the next 
empty cage. 

After completion of the processing 
cycle, a loaded cage of finished wien- 
ers is discharged into the same general 
area. The finished sausage, with the 
reel held at the side of the cage on 
“U”-shaped brackets, are unwound to 
the peeling machine. 

The complete processing unit (only 
shown in part here) is 3% ft. wide, 


PREPARING to unwind to peeler. 





54% ft. high and 24 ft. long, thus oc- 
cupying about 90 sq. ft. of floor space. 
This includes the area needed for 
smoke generation. Utilities required 
are water, steam, electricity and gas. 
Gas and sawdust are used in the smoke 
generator. 


New Press Permits 
Weight Control Slicing 
Of Frozen Meats 


A newly developed machine (see 
photo) shapes frozen meats for portion 
control slicing. It will shape either the 
boned out primal cuts or chipped or 
chopped ground meats. The only re- 
quirement is that the meats be chilled 
properly. 

Frozen product is tempered to 26 
to 28°F. and then pressed. Ground 
meats can be cured or seasoned before 
pressing and must be chilled to 26°F. 
for the best results. 

The technique is said to improve 
the appearance of hamburger by re- 
taining maximum color. The molding 
cycle is brief, thus the red meats are 
not denied oxygen for long. 

Regardless of the weight of product, 
all meats will press to a uniform diam- 





eter; however, the length will vary. 

The machine is divided into two 
parts, with the upper section clearing 
for loading. When meat is loaded, 
the upper mold and end pistons com- 
press it at a pressure of 1,500 psi. 
This high pressure permits very accu- 
rate weight per count slicing. It is 
said that check weighing need be lim- 
ited only to spot checks. 

In plant operation, boned out cuts 
move directly into the freezer, thence 
to the pressing machine and the slicers. 

Fabricated meats need not be held in 
a freezer for molding. The press will 
mold about four units per minute of 
any frozen product. The unit is help- 
ful in lessening the need for freezer 
space and holding product movement 
to a minimum. The waste loss of meats 
clinging to individual molding devices 
is eliminated. 

The press measures 56 in. long, 22 
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Reduce 
COOK-OUT 
in Canned Hams 
with 


SODIUM HEXAMETAPHOSPHATE 


UW 


SODIUM TRIPOLYPHOSPHATE 


CURAFOS phosphates increase 
the moisture retaining capacity of 
lean meat fibers thus assuring that 

natural juices and protein stay 7m the 
meat. Cook-out is materially reduced, and 
canned and boiled hams taste better, look better. 


The use of food-grade CURAFOS develops a 
brighter, richer color in all cured meats, and the 
color lasts longer on the shelf. Try readily 

soluble CURAFOS for cured meat products that 
gain high consumer acceptance. 

CURAFOS Sodium Hexametaphosphate and Sodium 
Tripolyphosphate are fully licensed for use 

under U.S. Patent 2,513,094 and 

Canadian Patent 471,769. 

®) CURAFOS brand phosphates are 
especially processed for ease of 

solution at full permitted strength* 

in pickle at cellar temperatures. 

*See M.I.B. Bulletins 190, 190-1, 199. 


CALGON, INC. 


Hagan Building, Pittsburgh 30, Pa. 
Associate Members—N.1.M.P.A. and A.M.I. 





cy} Re} :) 3 


with its NEW MODEL No. 52 Inject-O-Cure Bucon Curing Machine 


1786) .): 
INJECTION 
CYCLE 


GLOBE'S PROCESS GIVES 
2%2 TIMES LONGER 
PENETRATION CYCLE 
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i 





THE NATIONAL PROVISIONER 


in. W 
area 
stain] 








NER 











in. wide and is 54 in. high. The work 
area is 36 in. high and is finished in 
stainless steel, permitting rapid clean- 
up. The unit is made by Lebo Press, 
Pittsburgh. 


Measuring Tools Aid 
To Frank Stuffing 


Three measuring tools have been 
made part of the caddy in which the 
“Smoothie” skinless frankfurter casings, 
made by Tee-Pak, Inc., are shipped. 
The inside flaps of the container have 
been printed and die cut to tell the 





sausage stuffer if he is stuffing the cas- 
ing to the correct diameter. Both max- 
imum and minimum sizes can be meas- 
ured quickly by passing the stuffed 
casing through the gauge. 

Also cut into the flaps of the caddy 
is a die cut hole which is the same 
size as the outside diameter of the cor- 
rect horn to be used with the casing. 
Horn size can be checked by inserting 
the horn into this hole. 

A third measuring tool, a 6-in. rule 
on one of the bottom flaps, can be torn 
off and used to measure link length in 
either inches or centimeters. 


Irradiated Beef Study 


Treatment of beef muscle with a 
sterilizing dose (2,000,000 roentgen- 
equivalents-physical) of radiation of 
high velocity electrons does not signif- 
icantly impair nutritional value or 
wholesomeness, according to a study 
made by C. E. Poling, W. D. Warner, 
F, R. Humburg, E. F. Reber, W M. 
Urbain and E. E. Rice of Swift & 
Company research laboratories, and 
reported in Food Research of May- 
June, 1955. The report deals with 
“Growth, Reproduction, Survival and 
Histopathology of Rats Fed Beef Ir- 
radiated with Electrons.” 


Phosphate Tenders Cattle 


Cattle injected with phosphate be- 
fore slaughter produce more tender 
meat, British government food scien- 
tists reported recently. 
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FIGURE |: Head inspection and move- 
ment turntable and work locations. 


Three Materials Movement Ideas 


Materials movement can be em- 
ployed effectively in simple as well 
as more complex, power-driven forms. 
The ‘Seattle Packing Co. of Seattle, 
Wash., for example, uses three or 
four relatively simple methods to 
bring the work and/or product to the 
worker or machine without use of 
power and with minimum manual 
effort. 

On the killing floor cattle heads 
are transported from the removal sta- 
tion through the inspector to the 
workup table on the turntable shown 
in Figure 1. The head racks can be 
removed for cleaning and steriliza- 
tion. The wheel is balanced so that 
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FIGURE 2: Meat scrap goes to grinder. 


a little nudge keeps the heads mov- 
ing from one station to another. 
Meat and bone scrap from the Ex- 





FIGURE 3: Tracks instead of racks. 


peller is fed from the rendering de- 
partment through a wall into the ad- 
jacent storage room during the night. 
The material piles up along one end 
and wall of the room and flows over 
plates which cover the sub-floor screw 
conveyor to the grinder (see Figure 
2). The plates are removed next morn- 
ing and much of the material feeds 
by gravity into the screw. 

With many of its sausage and other 
processed items cartoned for shipping, 
the Seattle firm uses skids for stor- 
ing product for order makeup in the 
assembly-shipping cooler. The skids 
of boxed meats are brought into the 
cooler by a lift truck which slides 
them onto a waist-high track (see 
Figure 3) consisting of an underframe 
and two roller conveyors. Tracks car- 
rying skids of various products feed 
at right angles into the main order 
assembly conveyor. As a skid is emp- 
tied in making up orders, a full one 
behind it is pushed forward. 

The firm also uses a guide chain 
system for returning empty single 
rail hang off landers back to the 
pritch plates similar to the one de- 
scribed in the NP article of February 
5, 1955 on the Royal Packing Co. 
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PICK UP SALES 


It’s Picnic ’n’ Barbecue Time! What better way to enter- 
tain guests at home than to serve a sizzling Southwest 
Barbecue like the one shown on the right. 

This exciting four-color, two-page ad (reproduced here 
in black and white) will appear in the July 11 issue of Life 
and the August McCall’s and Good Housekeeping—Canco’s 
way of reaching a potential audience of 47,700,000 cus- 
tomers for you! 


All the tantalizing goodness of this famous Southwest 
Barbecue is recreated in easy-to-follow recipes that employ 
a wide variety of canned foods and beverages. When Mrs. 
Homemaker goes to the market she will buy your products. 


Take advantage of this unique and appealing promotion 
by Canco. Be sure your retail outlets highlight your brands 
. .. price them attractively and display them prominently. 


Southwest Barbecue is just one more example of Canco’s 
service to you... another ad aimed directly at consumers— 
the people who ultimately buy your products. Another 
striking ad that urges these customers to buy foods and 
beverages in cans. The help is here—profit by it! 


FREE! 


Mats or photographs for newspaper advertising .. . 


To help YOU get YOUR brand featured in food retailers’ news- 
paper ads, Canco has mats for the main illustration of this South- 
west Barbecue ad (2 col. 65 screen) for any tie-in program you 
may work out with your retailers. A mat or photograph will be 
sent FREE direct to any retailer planning such a promotion. 
Requests should be addressed to: American Can Company, Sales 
Promotion Division, 100 Park Avenue, New York 17, New York. 


Go first to the people who are first! 
@ AMERICAN CAN COMPANY 
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Looks Good! Tastes Good! 
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TIETOLIN uniformly binds lower-priced materials such as jowls, beef trimmings 
and pork fat . . . gives your meat products smoother texture, greater uniformity, the 
better taste and greater yield. TIETOLIN gives you balanced binding power and So 
quality performance. As a well-known sausage maker put it: “Tietolin finishes the th 
product with indications that only the best of meat has been used.” 8, 
Tests show that TIETOLIN is the most helpful and efficient ingredient for 
making frankfurter-wiener peeling easy. Because TIETOLIN’S bacteria count 
is comparatively low, 


it causes no sourness when exposed to room temperature 
changes. 


Fully approved for use in federally inspected plants. Write for sample 
drum or leaflet. 
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HOT WEATHER teammates are macaroni 
and canned meats in a nationwide promo- 
tion by the National Macaroni Institute and 
the National Meat Canners Association. 
Here J. H. Moninger (right), secretary of 
the Meat Canners, and Robert M. Green, 
executive director of the Macaroni Institute, 
review point-of-sale material which members 
have distributed across the country. The 
promotion extends through July. 
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Memphis Packing Expansion 
To Double Kill Capacity 


Memphis Packing Co., Memphis, 
Tenn., has begun the second $1,000,- 
000 phase of its $2,500,000 general 
expansion program, M. F. Strauss, 
general manager, announced. Con- 
tracts let last week will more than 
double the plant’s kill capacity. 

Strauss said the company will be 
able to buy about $35,000,000 worth 
of Mid-South-grown cattle and hogs 
annually when the improvement is 
completed, compared to its present 
market capacity of some $16,000,000 
worth of livestock. About 98 per cent 
of the cattle and hogs processed by 
the firm are purchased in the Mid- 
South. 

Southern Builders was awarded 
the contract for construction of a new 
8,000-sq. ft. building to be used for 
slaughtering purposes. 

The first $1,000,000 phase of the 
expansion program, which was com- 
pleted recently, includes a new build- 
ing to house the sausage and smoked 
meat departments, bacon smoking 
and slicing facilities, ham processing 
rooms and additional beef chill 
rooms. Equipment in the new addi- 
tion is of stainless steel and alumi- 
num, 

The third phase of the program 
will be a new office building which 
will cost approximately $500,000, 
Strauss said. 
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The Meat Trail... 


PLANTS 


Improvements costing approxi- 
mately $100,000 have been com- 
pleted at the Phoenix plant of The 
Cudahy Packing Co., A. H. Boxy, 
general manager of the plant, an- 
nounced. They include an enclosed 
and refrigerated loading dock, a vac- 
uum pack line for sausage items, a 
new pork cutting room and an en- 
largement of the beef chill cooler. An 
additional $70,000 worth of improve- 
ments also are in progress, Bolin said. 


Completion of an extensive expan- 
sion program at Vienna Sausage Man- 
ufacturing Co., Chicago, has been an- 
nounced by WILLIAM Lapany, presi- 
dent. The project included the addi- 
tion of 1,000 sq. ft. of floor space to 
the factory and offices and the installa- 
tion of .$100,000 worth of new refrig- 
eration equipment and vacuum pack- 
ing machinery. The firm has added 
vacuum packed frankfurters to its line 
of meat products. 


F & M Packing Co., San Leandro, 
Calif., is expanding its sausage man- 
ufacturing plant. Total investment in 
the 1,600-sq.-ft. addition will be 
$140,000. The firm plans to add five 
new employes. 


George’s Cash Market, Lenox Dale, 
Mass., has built a small processing 
plant to produce hams and sausage 
for its meat department. GeorcE W. 
STEINHILBER is the proprietor. 


JOBS 


Four promotions at the John Mor- 
rell & Co. Sioux Falls plant have 
been announced by L. E. WinNeETT, 
sales manager. H. J. Baucn, formerly 





a district sales manager, has been 
transferred to the beef sales depart- 
ment and will be responsible for the 
sale of beef in the plant’s central and 
branch house sales areas. He also 
will assist in promoting the sale of 
boneless beef and beef cuts. B. J. 
SAUER, manager of the Aberdeen 
branch house, will be transferred to 
Sioux Falls as divisional sales man- 
ager. E, V. Mappox of Mitchell will 
succeed Sauer as Aberdeen branch 
manager, and S, F. Martens of Fair- 
mont, Minn., will succeed Bauch. 


JoserH J. WicHouskE has been 
named sales manager of Cher-Make 
Sausage Co., Manitowoc, Wis. He 
has been with the company for seven 
years, serving as salesman for Man- 
itowoc and Appleton, Wis. Mrs. 
Emit G. CHEerRMAK is president of 
the firm and a son, ARTHUR, is vice 
president. 


TRAILMARKS 


A double anniversary was observed 
recently by Lewis WIEDERHOLD, pres- 
ident of Wiederhold Sausage Co., St. 
Petersburg, Fla. It was the fifth anni- 
versary of Wiederhold’s company and 
his 25th anniversary in the meat in- 
dustry. 


F, W. Specut, president of Armour 
and Company, Chicago, has been 
appointed Chicago regional chairman 
of the National Association of Manu- 
facturers to promote sales of U. S. 
savings bonds through the payroll 
savings plan. 


Ursan N. PaTMan, president of 
Urban N. Patman, Inc., Los Angeles, 
was host at a meeting of the Southern 
California Executive Stewards and 








RECENTLY-ELECTED to the directorate of the Massachusetts Wholesale Food Terminal, Inc., 
Newmarket Square, Boston, were (I. to r.): Max N. Lampert, William Sneider, assistant treas- 
urer; Frederick S. Stearn, Samuel Summers, Harold Widett, president; Noah M. Levine, 


treasurer; Paul Miller and Herbert Cohen. 
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Caterers association in Los Angeles. 
More than 340 members met in 
Rodger Young Auditorium. Featured 
speaker was Dr. Irnvinc WEXLER, 
University of California at Los An- 
geles, who talked on human relations. 


Tuomas E. Wison, retired chair- 
man of Wilson & Co., Inc., Chicago, 
will be cited as “an outstanding Amer- 
ican” by the National Shrine conven- 
tion in Chicago. An engraved citation 
is to be presented to him during the 
convention’s Shrinerama program 
Wednesday evening, July 13, in 


Soldier Field. 


H. H. Corey, chairman of the board 
of Geo. A. Hormel & Co., Austin, has 
been elected to the board of trustees 
of the Committee for Economic De- 
velopment, New York City. The non- 
profit organization conducts a national 
program of research and education in 
a continuing effort to determine pub- 
lic and private policies which will 
maintain high employment and pro- 
duction and rising standards of living. 


Harry Kavitsky has withdrawn 
from the partnership of Southwestern 
Provision Co., Philadelphia, and the 
business now is operated solely by 
Morris EISENBERG. 


Nearly everybody in Sioux Falls, 
S. D., found out about it recently when 
newcomer GEORGE FOCKE got a tele- 
phone, and it wasn’t due to any party 
line. Focke recently moved his family 
from Falls City, Neb., to Sioux Falls 
where he will be sausage superintend- 
ent at Greenlee Packing Co. The tele- 
phone they ordered for their residence 
turned out to be the 25,000th installed 
in that city, an event that got consid- 
erable newspaper coverage. 


Krey Packing Co., Belleville, IIl., 
by operating without a lost-time ac- 
cident during the six months ended 
May 31, has qualified for the Ameri- 
can Meat Institute’s safety award, the 
AMI announced. 


E. Y. LincGLe, president of Seitz 
Packing Co., Inc., St. Joseph, Mo., 
has been re-elected second vice presi- 
dent of the Citizens Improvement 
Association of St. Joseph. 


FREDERICK RorHe has been re- 
elected president of the New York 
Produce Exchange. 


Caru_ DEFFNER of Armour and Com- 
pany, Oklahoma City, has been elected 
treasurer of the Stockyards City Lions 
Club. ; 


W. F. Tuteve, president of W. F. 
Thiele Co., Milwaukee, sets forth the 
recipe for his favorite appetizer, 
ground raw beef, in the July issue 
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Meat Packers, Inc., Now 17, Helps Make Life 
Sunnier for Members in Southern California 


One of the West Coast’s oldest 
meat associations is rounding out 17 
years of active service. Meat Packers, 
Inc., Los Angeles, incorporated in 
California January 27, 1938, repre- 
sents independent meat packers and 
dealers of Southern California. And 
it thinks the future looks good for 
even broader services to its member 
companies and the area’s industry. 

The association’s new board of di- 
rectors represents a young, aggres- 
sive, expansion-minded group. Chair- 
man is NATHAN MorantTz, State 
Packing Co. Other directors are: 
PauL BLACKMAN, Acme Meat Co.; 
BARNEY CLOUGHERTY, Clougherty 
Packing Co.; Hank HeENpLER, Gold- 
ring Packing Co.; AL GRUNDMANN, 
Coast Packing Co.; BEN MILLER, 
Union Packing Co., and SEyYMouR 
Owen, Commercial Packing Co. 

There’s a definite indication of this 
group’ forward look and confidence 
in the business in Southern Cali- 
fornia. Every one of the above named 
plants now has an expansion under 
way. 

Last October, after 16 years of 
service, B. W. CAMPTON resigned as 
president of the organization. His 
successor, Lou Moses of Washing- 
ton, D. C., was chief counsel for the 
slaughter control program in the Of- 
fice of Price Administration and chief 
counsel to the board of appeals in 
the Office of Price Stabilization. His 
work with the government kept him 
in close contact with members of the 
meat industry and he became aware 
of their problems. 

Meat Packers, Inc., Moses points 
out, is the bargaining agent for its 
member companies in all labor nego- 
tiations. All labor contracts and 
grievances are handled by the asso- 
ciation office. This procedure lends 
itself to a more uniform interpretation 
of labor contraets for all its signators 
and relieves individual firms of the 
burden of every-day labor problems. 
Generally, it makes for more harmoni- 






ous living in the local meat industry, 
In March, 1956, the association’ 
five-year contracts with the butchers 


PRESIDENT of Meat Packers, Inc., is Lou 
Moses, formerly with OPA and OPS. 


and drivers’ unions will come to an 
end. With the genera! unrest of labor, 
the association feels it must look for- 
ward to a long negotiation period be- 
fore March, 1956, Moses says. 

In addition to its labor work, the 
group is very active in legislation, 
tax and freight rate work. It was suc- 
cessful in obtaining a favorable rul- 
ing from the city of Los Angeles on 
a gross business tax the city planned 
to levy on meat packers. It partici- 
pated in the planning and discussions 
about legislation on federal grading. 
Meat Packers strenuously opposed 
the reduction in west-bound freight 
rates for fresh meat and_packing- 
house products and was instrumental 
in having the application postponed 
recently until September by the ex- 
ecutive committee of the Transcon- 
tinental Freight Bureau, Association 
of Western Railways. 

Moses expects activities in these 
fields to continue. There also might 
be a branching out into other activi- 
ties; the group plans to explore group 
cooperative buying, Moses said. 





of International Trail magazine, na- 
tionally-circulated publication of In- 
ternational Harvester Co. The recipe 
is featured in the magazine’s “Auto- 
motive Epicure” column. 


Dr. DanieL Swern of the USDA’s 
Eastern Utilization Research Branch 
in Wyndmoor has received the De- 
partment’s highest award, the “Distin- 
guished Service Award.” It was pre- 
sented to Dr, Swern for “distinguished 
and sustained research which has 


aided American agriculture by serv- 
ing as a basis for scientific advances 
and for commercial developments 
leading to substantially increased util- 
ization of surplus fats.” Last January 
he received the Arthur S. Fleming 
award as one of the ten outstanding 
young men in the federal service. 


Park DovuGHerty, vice president 
and a director of Geo. A. Hormel & 
Co., Austin, Minn., has been re- 
elected to a four-year term as an 
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alumni trustee of Carleton College, 
Northfield, Minn. He was graduated 
from Carleton in 1913. 


Over-expansion and __ processing 
products that were not profitable 
led to the present financial problems 
of Paramount Meat Processors, Bronx, 
N. Y., SaMvEL List, attorney for the 
company, explained at a meeting of 
general creditors in New York City. 
He reported assets of $64,500 and 
liabilities amounting to $150,773, or 
a deficit of $86,273. Paramount Meat 
Processors proposed a plan for re- 
maining in business, and a creditors’ 
committee was named to cooperate 
with the corporation. ABRAHAM J. 
Kravetz of Jersey City, N. J., is 
secretary of the creditors’ committee. 


Tuomas N. Wetsu, founder of 
Welsh Packing Co., Springfield, Mo., 
was one of seven charter members 
of the Springfield Kiwanis Club who 
received 35-year membership cer- 
tificates at the club’s 35th anniver- 
sary dinner meeting. 


RoMoLo BOoTTELLI, jr., Newark, 
N. J., has been elected president of 
the New Jersey chapter of the Ameri- 
can Institute of Architects and the 
New Jersey Society of Architects. 
Bottelli has designed numerous feder- 
ally inspected meat packing plants 
along the eastern seaboard. 


DEANNE RINNER, livestock service 
director for Wilson & Co., Ine., at 
Cedar Rapids, is the new president of 
the lowa Livestock Judges Association. 


John Morrell & Co., Ottumwa, has 
been granted a Tennessee permit. 


DEATHS 


Harry S. Cutver, 84, a veteran 
of 43 years with Swift & Company, 
died July 1 in San Antonio, Tex., 
where he had lived for several years. 
He retired in 1935 as manager of 
Plankinton Packing Co., Milwaukee, 
a Swift-associated firm. 


Joseru E. Triccs, 76, retired presi- 
dent of Springfield Beef Co., Spring- 
field, Mass., died recently. He served 
with Morris & Co. from 1902 to 1929 
when he joined Springfield Beef Co. 
as president and manager. He retired 
in 1946. 


J. W. Harre i, 60, Swift & Com- 
pany office manager in Dallas, died 
of a heart attack recently after 27 
years with the firm. 


Jonn T. Carne, III, 74, general 
manager of the National Western 
Stock Show since 1943, died July 5 
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“DELICIOUSLY DIFFERENT" is the claim made for Heidelberg wieners of Peters Meat 
Products, Inc., St. Paul, in 3-D embellished rotating bulletins, which are part of extensive 
outdoor advertising program. Firm has two 3-D rotating units which are moved about in 
Minneapolis and a third unit located on top of the Peters plant. They feature a 27x7-ft. cut- 
out of the Heidelberg wiener “held” by a fork which is painted on the board, the painted 
shadow giving a 3-D effect to the entire fork. Peters Meat Products also employs a high- 
way advertising program throughout Wisconsin and uses regular painted bulletins through- 
out the Twin Cities. All outdoor advertising for the firm is by Naegele Advertising Co., Inc. 
Men shown in front of recently-erected bulletin are (I. to r.): Robert E. Peters, secretary- 
treasurer and general manager of Peters Meat Products; Robert O. Naegele, chairman of 
the board, Naegele Advertising Co.; Walter F. Broich, Naegele president, and Quentin J. 
David, president of David, Inc., advertising agency handling the Peters account. 











THREE-MONTH SAFETY award of American Meat Institute is received by R. H. Harrison 
(left), plant superintendent of Wilson & Co., Inc., at Kansas City, Kan., from C. M. Morley, 
plant manager. Observing presentation in rear are (I. to r.): C. L. Rogers, Harry Sopp, C. J. 
Henney and Gilbert Martin. This group forms the plant's accident prevention committee, 
which constantly seeks out mechanical and physical hazards that can be corrected. Posters 
throughout the plant also emphasize the importance of safety. Over the past five months, the 
Kansas City plant has not recorded a single lost time accident. 





at his home in Denver. He was con- 
nected with the livestock industry 
for about 50 years. 


office boy, he served with the firm 
for 43 years. During more than 30 
years as a salesman, he represented 
the company in virtually every sec- 
tion of the country. His territory dur- 
ing the past few years covered the 
Cleveland and Detroit 


Tuomas B. CHapwick, 58, senior 
salesman of the chemical sales divi- 
sion, Chas. Pfizer & Co., Inc., Brook- 


lyn, died recently. Starting as an areas. 
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DO DO 


3 DON'T 





4 DON'T 


The Safe Way Is the Right and Easiest Way to Do Any Job 


Safety practices in many packing- 
house operations are a foregone con- 
clusion, but the practice of proper 
work habits in relatively simple op- 
erations often is neglected. Since the 
element of danger in such day-to-day 
operations as loading and unloading 
cartons, stitching and opening boxes 
may be seemingly non-existent, lack 
of safe work habits does result in ac- 
cidents, lost time and damage to 
product. “Don’t” and “Do” photo- 
graphs above illustrate these opera- 
tions. 

1. The worker has carelessly piled 
knockdown boxes on a loading dock 


and backed the trailer at an angle. 
This work method can result in a cut 
hand from handling the bundles by 
the wire and a fall between the truck 
and platform. In contrast, in the safe 
and time saving way of loading, the 
trailer is backed up squarely and the 
bundles are picked up by the sides 
and laid neatly in piles. 

2. Folding and stitching the two 
outside edges of the box causes vi- 
bration and an unsteady work sur- 
face. A slipped stitch here can result 
in a stitched thumb. However, when 
the ends are folded as in the “Do” 
photograph, stitching proceeds safely 


without danger of finger accidents. 

3. Painful finger cuts can result 
from ripping open a box with bare 
hands. Sharp and ragged staples are 
a menace to safety. A staple pulling 
device does the same job and leaves 
fingers intact. 

4. Picking up a box by sharp edged 
steel bands is a sure way to get a 
painful gash across the palm of the 
hand. The proper way to lift the box, 
or any other box, is illustrated in the 
“Do” photograph. 

The right way to do a job is the 
easy, fast and safe way! (Photos cour- 
tesy of John Morrell & Co.) 





NSC Reports 1954 Overall 
Safety Picture Improved 


Although the accident frequency 
rate of the meat packing industry 
during 1954 decreased by 2 per cent 
from 1953, the severity rate rose by 
26 per cent for the same period. With 
40 industries reporting, the meat in- 
dustry was in 27th place with an ac- 
cident frequency rate of 9.79. In 
severity rate comparisons for the same 
industries, the meat industry ranked 
19th with .59. 

Industrial injury rates for last year, 
released by the National Safety Coun- 
cil, showed that 28 of the 40 basic in- 
dustry classifications reduced their 
frequency rates and half of them re- 
duced their severity rates. 

The average accident frequency 
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rate for employes in all industries, 
based on the number of disabling in- 
juries per 1,000,000 man-hours, was 
7.22 in 1954—a reduction of 3 per 
cent from 1953 and 50 per cent less 
than that of 1946. 

The average accident severity rate 
in 1954 for all industries according to 
the NSC report, based on the number 
of days lost per 1,000,000 man-hours, 
was .80, a decrease of 4 per cent from 
1953. 


Michigan Fuel Tax Law 


Governor Williams signed into 
Michigan law a bill allowing the state 
to collect gasoline and diesel fuel tax 
on motor fuel bought outside but 
used in the state. Vehicles with fuel 
tank capacities of less than 25 gallons 
are exempt. 


House Group Wants SBA 
Extended with Changes 


Extension of the Small Business 
Administration until June 30, 1957, 
has been recommended by the House 
subcommittee on government pro- 
curement, disposal and loan activi- 
ties. 

The subcommittee, headed by Rep- 
resentative Multer (D-N. Y.), urged 
that the SBA’s loan policy board be 
eliminated, leaving full responsibility 
within the SBA for policies and op- 
erations. 

The report criticized SBA’s admin- 
istration of the financial assistance 
program, saying that the agency has 
been “overcautious” in processing 
loan applications and more small firms 
should get aid. 
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NOW! truck refrigeration 
+ | . J 
' that’s tailored to your needs look to 
Need "over-the-road” refrigeration? Kold-Trux Mobilmatic is your Koi D=HoibD 
answer. Prefer make-and-break assemblies for recharging? Kold- 
Hold has them. Want a mounted compressor? You can get it from 
Kold-Hold. Have to hold low temperatures in your trucks despite for the latest 
scores of door openings daily? Kold-Hold Hold-Over plates are d ev el opments 
unexcelled for just that job. Need a combination of some of these 
ms systems, or would you be better served by Thin plates, Serpentine in tru ck 
eee" Quick-Action plates or Hydro-Pack Blowers? Kold-Hold Division of 
bare Tranter Manufacturing, inc., can give you any and all of these units refrig erati on 
sare in just the right combination to meet your individual requirements. 
a Don't hogtie your overall operating efficiency by using an inflexible 
a refrigeration system. Rely on Kold-Hold’s know how and experience 
odged (the originators and oldest manufacturers of mechanical truck 
get a refrigeration) to tailor your truck refrigeration to your needs. 
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GET ENGINEERING HELP 





on your meat grinding operations 


More and more meat processers turn to SPECO for more than Correct Design, 
and Speco’s unqualified written guarantee. You want knife and plate recom- 
mendations based on 30 years of working with your industry and a line 
diversified enough to give you the right plate or knife for any job. 


Improve product quality..... 


Speco’s engineers help you get cleaner, special plates for dry and frozen foods. 
cooler cuts... cut down temperature rise Speco-engineered grinder knives and 
on any ground product...Recommend plates give you better results all-ways! 


Increase Grinder output..... 


There are Speco knives and plates to fit any make 
of grinder... guaranteed to “up” your produc- 
tion, and lower your grinding costs. Specify your 
grinding job and ask for our recommendation. 
No obligation involved. 

Speco, Inc., 3946 Willow Rd., Schiller Park, Ill. 














A good seasoning is the secret 
of good sausage .. . but it's no 
secret that AROMIX high quality 


packs a sales wallop! 


seasonings and specialties pro- 
vide the sales punch your Rage 
sausage and loaves deserve. Go 

a “round” or two with 


AROMIX CORPORATION 


1401-15 W. Hubbard St. ¢. Chicago 22, Ill. * MOnroe 6-0970-1 





BLACK HAWK 


na 


FROM THE LAND O' CORN 
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USDA to Tighten Rules on 
Garbage-Fed Hog Shipments 


The USDA announced this week 
that after January 1, 1956, swine that 
have been fed raw garbage at any 
time in their lives, and swine products 
derived from them, will be unable to 
move interstate except for special 
processing. Special processing reduces 
the value of hogs in some cases as 
much as 50 per cent. 

Department regulations in effect 
since July 1, 1953, have provided for 
such restricted movement of hogs fed 
raw garbage. Since January 1, 1954, 
however, relief from these restrictions 
has been provided to this extent: 
Hogs, and products derived from 
them, that had at some time been fed 
raw garbage could be shipped inter- 
state for any purpose, if for 30 days 
preceding shipment they had been 
fed cooked garbage or feeds other 
than raw garbage. 


Regulatory officials of the Depart-~ 


ment’s Agricultural Research Service 
said such relief was necessary when 
the regulations were first promul- 
gated. At that time 42 per cent of the 
garbage feeding premises were feed- 
ing raw garbage to 751,000 swine. 
Satisfactory garbage cooking equip- 
ment was difficult to obtain. Now 
only 17.4 per cent of the garbage 
feeding premises are feeding raw gar- 
bage to some 281,000 swine, and 
satisfactory garbage cooking equip- 
ment is available in all areas where it 
is needed. 

Vesicular exanthema, a viral infec- 
tion that has threatened the nation’s 
swine industry in recent years, is now 
limited mostly to isolated premises in 
39 counties of six states. It is spread 
chiefly by feeding raw _ garbage. 
Forty-six states have passed laws pro- 
hibiting the feeding of uncooked 

garbage. 

Cooked garbage is now fed in about 
83 per cent of the 14,000 garbage 
feeding plants, and more than 80 per 
cent of the hogs fed garbage in the 
United States now get it cooked. But, 
experience indicates, the Department 
says, that cooking must be 100 per 
cent for complete control of vesicular 
exanthema. 

States with some areas still under 
VE quarantine are: California, Con- 
necticut, Massachusetts, New Jersey, 
New York and Rhode Island. 


Oleo Tax Collections Drop 

North Dakota’s state oleomargarine 
tax collections totaled $298,023 dur- 
ing the fiscal year ended June 30, a 
decrease of nearly 44 per cent from 
the total collected during the preced- 
ing year. 
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In MILWAUKEE as in WESTPHALIA... 


fine sausage-makers use natural casings! 


You'll make your best 


LIVER SAUSAGE with 
ARMOUR HOG BUNGS: 


Out of Milwaukee comes some of the world’s finest 
liver sausage. It’s liver sausage that’s known for its old- 
world flavor and quality. Armour Hog Bungs have helped 
build this reputation. 

Graded and inspected for uniform size, shape and tex- 
ture, Armour Hog Bungs simplify many sausage-making 
problems. Appearance is one. Armour Hog Bungs cling 
tightly to the meat during cooking—produce plump- 
looking, well-filled sausage. Smoking is easier, more even, 
too, with Armour Hog Bungs— another natural benefit of 
natural casings. 

Only our best casings are ever sold for sausage-making. 
Let these natural casings help you make your best sausage! 


ARMOUR | AND COMPANY 


Casings Division, General Offices, Chicago 9, Illinois 
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You are cordially invited to submit 
an entry for the 


DODGE & OLCOTT, INC. 


annudl awad fer oulslanding achtevement tn the 


Meal Backing Industry 


to be presented 
at the Annual Dinner during the 
November meeting of the 


American Meat Institute 


Award consists of $1000 and a gold medal, and competition is open 
to any member of the industry, either active or closely associated, who 
has made a definite contribution to the growth and general welfare of 


the meat packing industry as a whole. 


Nominations may be made in all areas of RESEARCH, OPERATING 
or ENGINEERING, and there are no restrictions as to age, sex or 


nationality. 


A copy of the rules and an entry blank will be mailed on request. 


Nominations close on August 1, 1955. 


OuUR 156th YEAR OF SERVICE 


DODGE & OLCOTT, INC. 


180 Varick Street, New York 14, N. Y. 


Sales Offices in Principal Cities 





ESSENTIAL COILS * AROMATIC CHEMICALS + PERFUME BASES « FLAVOR BASES * DRY SOLUBLE SEASONINGS 
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Literature 


Materials Handling Equipment (NL 
114): Gravity and power conveyors 
and dispatching systems, engineered 
for faster production, are described in 
a 26-page booklet. A table shows 
different conveyors, their functions 
and a description of each unit. 

Industrial Floor Trucks (NL 120): 
A complete line of floor trucks in- 
cluding platform, two-wheel and wag- 
on trucks, skids, etc. comprises the 
contents of a 64-page illustrated cat- 
alog. Specifications and purposes of 
a great variety of trucks are cited. 

Flooring for Food Plants (NL 121): 
A colorful 8-page bulletin describes 
a floor which it is claimed is not af- 
fected by any food acids, alkalies, oils, 
greases, solvents, detergents or salts. 
Instructions for preparing and laying 
the floor are included. 

Warehousing Dry Ice (NL 122): 
Dry ice warehouses in the United 
States are listed in a 16-page booklet 
which includes information for over- 
the-road refrigerated haulers. Recom- 
mended dry ice requirements for 
bunkers also are listed. 

Ball Bearing Trolleys (NL 123): A 
20-page catalog discusses the use of 
a new line of ball bearing trolleys for 
overhead conveyors. Of bolted or 
riveted design, the trolleys come in 
3-, 4-, and 6-in. sizes with I attach- 
ments. Line drawings of the trolleys 
and attachments and tables show di- 
mensions and load ratings. 

Truck Weighing Scales (NL 125): 
Truck scales ranging from 60-ft. plat- 
form sizes down to axle load scales 
are described and illustrated in an 8- 
New features of these 
scales are listed as weighbridge con- 
struction and pit design which, it is 
claimed, achieve higher strength and 
installation economies. The folder 
contains helpful suggestions on select- 
ing a motor truck scale. 

Prepackaging for Self-Service (NL 
126): An illustrated 64-page instruc- 
tion manual gives methods and tech- 
niques for prepackaging and mer- 
chandising meats and other foods for 
self-service sales. The manual _in- 





\ cludes information on basic wrapping 


methods, merchandising, operating 
procedures, equipment and supplies. 


Use this coupon in writing for New Trade 

Literature. Address The 
5 W. Huron st., Chicago 10, IIL, 
numbers only (7-9-55) 


giving key 


JULY 9, 1955 
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H-P-S KNOWS OILED WRAPS 


PAPERS FOR PACKERS FOR OVER HALF A CENTURY 


@ Packers Oiled White 
@ Oiled Sta-Tuf 





If yours is the usual or unusual Meat Wrapping Problem 
Let us show you how HPS Meat Papers Meet Meat’s Musts! 
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PROTECTIVE PACKAGING MATERIALS 








? WLP. Smith 


Members: 


Chicago 38, Illinois - POrtsmouth 7-8060 


AMI - NIMPA 











MEAT LOAVES LOOK BETTER—TASTE BETTER 
with 





ADVANCE DIP TANKS 


Shortening is heated above tubes only. Particles 
separating from product fall into cold zone, and 
do not burn or discolor shortening. 

® Automatic controls prevent smoking, double life 
of shortening. 


No burned or spotted loaves. 


Capacity: 9——12 loaves per dip. 
Also ideal for browning hams, 
various hot dips. 


OVEN COMPANY 


French frying, 


710 So. 18th St. 
St. Louis 3, Mo. 











Write for Samples and Literature to 
VEGEX CO. 
175 FIFTH AVE., NEW YORK 10, N. Y. 


Representations opea 
in some territories 
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Meat Cuts Go West in 
Fast Trucking Operation 

As part of its refrigerated truck serv- 
ice from Chicago to the West Coast 
in 72 hours, the Refrigerated Division 
of Ringsby Truck Lines, Denver, han- 
dles meat cuts on shelves built in the 
trailers. Big users of meat, such as ho- 
tels and restaurants in Los Angeles and 
Las Vegas, want their Prime and 





“A LOT OF cold meat here," shivers Mary 
Lou Weston, Miss Ringsby Rocket, as she 
inspects shipment of meat cuts in refrig- 
erated trailer van. 


Choice cuts delivered to the kitchen 
door ready for the grill, according to 
Ringsby. 

The long run from Chicago to the 
Coast is made with sleeper cab equip- 
ment and two drivers who stay with 
the shipment. In order to maintain 
constant temperature control, the trail- 
ers carry green, yellow and red lights 
on the front, visible through the driv- 
er’s rear window. When temperatures 
are right according to thermostatic 
setting, the green light shows. The 
yellow light shows when temperatures 
increase slightly, warning the driver, 
and the red light flashes in the event 
of mechanical failure. 

Fresh and frozen meats account for 
the majority of Ringsby’s Westbound 
shipments. While pork is difficult to 
transport in top condition due to loss 
of bloom, Ringsby claims to keep tem- 
peratures constant enough during trip 
to hold good color on pork. Tempera- 
tures ranging from —12°F. to 70° per- 
mit shipment of a wide variety of 
products. ; 

It is possible to maintain contact ev- 
ery two or three hours with the refrig- 
erated trucks as they cross the country 
through a series of 22 terminals linked 
by teletype. Ringsby operates 85 truck 
and trailer combinations equipped 
with mechanical refrigeration. 


Ja 


Radiation in Food Processing 
To be Discussed at Meeting 


Radioactivity in food and food proc- 
essing industries will be the subject 
of a three-day symposium at Sheraton 
Plaza in Boston, October 19 through 
21. Sponsored by the technical divi- 
sion of Tracerlab, Inc., the program is 
planned to help broaden and improve 
the use of radioactivity. Radiation de- 
velopments which should be of par- 
ticular interest to the meat industry 
will be discussed Friday, October 21. 

Reports will include: “Recent De- 
velopments in Cold Sterilization of 
Foods” by B. E. Proctor, Massachu- 
setts Institute of Technology; “Prom- 
ising Uses of Gamma Radiation for 
Radiopasteurization” by L. E. Brown- 
ell, University of Michigan; “Tracer 
Solutions to Analytical and Stability 
Problems in the Food and Pharma- 
ceutical Industries” by Charles Rosen- 
blum, Merck & Co., and “Automation 
by Nuclear Radiation in the Food In- 
dustry” by S. E. Eaton and W. V. 
Keary, Arthur D. Little, Inc. 

Registration for the symposium is 
$20 per person. Registrations should 
be mailed to Symposium Committee, 
Technical Division, Tracerlab, Inc., 
130 High st., Boston 10, Mass. 


Army Asked to Increase 
Carcass Weight Minimum 

WSMPA is cooperating with the 
American National Cattlemen’s Asso- 
ciation in asking the Army to restore 
the 900 lb. minimum weight specifi- 
cation for Army C (USDA Good) 
grade beef carcasses. 

Many Good grade beef carcasses, 
suitable for the Army C grade bone- 
less beef program, now are eliminated 
by the 700 Ib. minimum weight, 
WSMPA points out. 





Forest Noel Elected Head 
Of National Beef Council 


Forest Noel, head of the Montana 
Beef Council, has been elected execu. 
tive director of the recently-formed 
National Beef Council, which is es. 
tablishing headquarters in Chicago. 

Noel was a livestock operator in 
Missouri until 1946 when he trans. 
ferred livestock interests to Lewis. 
town, Mont. Among his interests is 
a partnership in the Central Montana 
Stockyards. Noel has been an en 
thusiastic promoter in the rapidly. 
growing self-help program launched 
on a smaller scale by cattlemen three 
years ago. 

Immediate goal of the National 
Beef Council, Noel explained, “is to 
gain support of beef makers through 
out the 48 states for a program that 
is vital to their welfare and to this 
nation’s proper nutrition.” 

Noel said he found on a recent 
extensive trip that tobacco, cotton 
and peanut growers, as well as farm- 
ers in general, in the eastern half of 
the U. S. are converting their opera- 
tions to cattle production in a larger 
way than anyone ever anticipated. 

“Our beef consumption that is so 
vital to proper health and_ nutrition 
must be expanded to keep ahead of 
cattle production,” he emphasized. | 





Jaycee Convention-goers 
Dine on Free lowa Beef 


Five hundred pounds of Iowa beef, 
barbecued in Cedar Rapids, was flown 
to Atlanta, Ga., and served at the 
national convention of the Junior 
Chamber of Commerce there. The 
beef was donated by the Iowa Beef 
Producers Association. Members of 
the Iowa Jaycee delegation were hosts 
at the beef dinner. 

















yo 


GIMBEL'S EXICIRCUS PA 





SS DONATI 


5,000 SANDWICI 
TO THE CHILDRE! 









KARL SEILE 2& SONS in 


WIDE EYES and big appetites go hand-in-hand at circuses so Karl Seiler & Sons, Inc., Phila- 
delphia, donated 5,000 sandwiches for area youngsters at annual circus party sponsored by 


Gimbel Brothers, Philadelphia. Photo shows Boy Scouts lining up to help with distribution 
of sandwiches. 
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Eastman offers widest range of food-grade antioxidants 


Eastman is the leader in food-grade 
antioxidants. The leader in volume, in 
experience, in accumulated data. 

This experienced leadership pays off 
whenever you use Tenox antioxidants 
to stabilize your lard. Which antioxidant 
to use... how much to use... and how 
to use it, are questions Eastman is ready 
to answer. 

Shown above is one section of 
Eastman’s Food Laboratories. Here, in 
modern, air-conditioned surroundings 


and working with the latest laboratory 
equipment, Eastman food specialists 
solve food protection problems from all 
over the world. 

Take advantage of the complete and 
interested technical service available 
from Eastman. No other manufacturer 
of antioxidants can offer so wide a 
range of formulations or such depend- 
able counsel on their proper and eco- 
nomical use. 

To protect your market for lard, use 


a Tenox antioxidant. Write to Eastman 
Chemical Products, Inc., a subsidiary 
of Eastman Kodak Company, Kingsport, 
Tennessee. 


Tenox 


Eastman food-grade antioxidants 


SALES OFFICES: Eastman Chemical Products, Inc., Kingsport, Tenn.; New York—260 Madison Ave.; Framingham, Mass.—65 Concord St.; Cincinnati— 
Carew Tower; Cleveland—Terminal Tower Bidg.; Chicago—360 N. Michigan Ave.; St. Lovis—Continental Bldg.; Houston—412 Main St. West Coast: 
Wilson Meyer Co., San Francisco—333 Montgomery St.; Los Angeles—4800 District Bivd.; Portland —520 S. W. Sixth Ave.; Salt Lake City—73 S. Main St.; 
Seattle—821 Second Ave.; Canada: P. N. Soden Co., Ltd., Montreal, Quebec— 2143 St. Patrick St.; Toronto ,Ontario—1498 Yonge St. 
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When you need meat covers 
| barrel liners 
or cut sheets 





for fast delivery! 




















TRADE-MARK 








Many of our customers want to know that they can get extra fast service when- 
ever they need a new supply of meat covers or barrel liners. That’s why we 
set up special Cindus restocking programs for them, and will arrange one for you! 


Here’s how it works. You tell us the grade and quantity you usually order. 
Even if you use a special size or grade, we'll keep a pre-stocked supply of your 
requirements on hand—ready for delivery whenever you place your next 
— order. When we ship your supply we automatically pre-stock another supply— 
coRRucrepe * treated, creped and ready whenever you need them! 

corrugated for all-directional stretch. 

This way, you never run short, never need to waste costly storage space— 
whether you use barrel liners, meat covers, cut sheets in any of the standard 
or special sizes, weights or treatments available from the complete Cindus Line. 


You get top protection and ease of handling with Cindus Protective Packaging. 
Cindus covers, liners and sheets are available to meet Government specifications. 
Write or call today for prices, test samples and information on special delivery 





arrangements. 
ELASTIKRAFT ** treated Kraft, creped 
for stretch *CORRUCREPE is the trademark of Cincinnati Industries Inc. **ELASTIKRAFT is the trademark of Cincinnati 
retcn, for its double-stretch creped and corrugated products. Industries for its single-stretch creped products. 


CINCINNATI INDUSTRIES UNC. vest tossing tndsty 


368 Carthage Avenue, Cincinnati 15, (Lockland), Ohio 
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NEW EQUIPMENT and Supplies 





Further information on equipment and supplies may be obtained by writing the manufacturer 
direct or writing The Provisioner, using key numbers and coupon below. 


‘NESTING’ SAUSAGE 
CAGE (NE 203)—This new 
sausage cage, built by Le 
Fiell Co. to nest when 
stored, is said to save about 
65 to 70 per cent of stor- 





age space. The level arms 
of the cage are pitched on 
a slight side-to-side angle 
so when the racks are empty 
the arms of one cage fit 
through those of the next 
cage in line, etc. The cage 
is sturdily built, made in 
several sizes to accommo- 
date any stick length. The 
unit swings freely from a 
roller bearing double trol- 
ley so that the cage can be 
maneuvered easily around 
any obstructions during op- 
erations or nesting. 


° o o 


ELECTRIC CHAIN 
HOIST (NE 206)—A versa- 
tile and compact electric 
hoist has been introduced by 





Chisholm-Moore Hoist Divi- 
sion, Columbus McKinnon 
Chain Corp. Capacities 
rang from % to 1 ton. The 
unit is fully-enclosed with 
sealed-in life-time lubrica- 
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tion. The unit features very 
low headroom, self-adjust- 
ing brakes with automatic 
holding action and a flexible 
link chain that is said not to 
kink and can pull from any 
angle. Safety features in- 
clude plastic push button 
control unit, adjustable up- 
per and lower limiting 
switches, and an overload- 
ing control device that pre- 
vents the unit from lifting 
a dangerous overload. All 
models are available for 
single phase (115-volt) or 
three-phase 60-cycle power. 
The three phase models are 
wired for 208-220/440 
volts. 


° Oo ° 


VACUUM PACKAGING 
MACHINE (NE 204)—Pro- 
duction speed has been in- 
creased and operator fatigue 
reduced with this new vac- 
packaging unit an- 


uum 


nounced by Dewey and 
Almy Chemical Co, Product 
need not be lifted from the 
machine’s work surface. The 
operator slides the neck of 
the bagged product over a 
vacuumizing nozzle which 
withdraws the air. The ma- 
chine twists the bag neck 
tightly to seal the package 
and retain the vacuum. 
Then the operator slides 
the twisted neck into a clip 
applier which fastens the 
seal with a metal clip and 
trims away the excess bag 
end. A choice of three air- 





powered clip-applier heads 
enables one machine to 
package products ranging 
in weight from 6 oz. to 28 
lbs. The unit can be oper- 
ated from either a sitting 
or standing position. It op- 
erates on 115-volt a.c. cur- 
rent, requires air pressure 
of 50 psi. and is housed 
in a console-type cabinet. 


° oO o 


PUMPING SCALE (NE 
208)—A number of changes 
have been made in the 
working parts of this scale 
on which hams are pumped. 
A Cobalt-stainless steel al- 





loy is used in parts which 
are most subject to wear. 
These are the bearing races, 
pivots, ball bearings and 
shafts. The alloy is rust and 
corrosion proof, according 
to The Griffith Laboratories, 
manufacturer of the scale. 
The scale dial is easy to 
read and pumping can be 
done accurately to close 
weight tolerances, the 
maker states. 


2 a oO 


WASTE TREATMENT 
SYSTEM (NE 209)—Pacific 
Industrial Engineering, Inc., 
has announced development 
of a new gravity flotation 
clarifier for treating indus- 
trial waste. The separator 


Use this coupon in writing 


does not require the use of 
pumps or instrumentation 
and may be installed across 
existing sewer or waste 
lines. The system is claimed 
to be effective in recovery 
of grease from meat plants 
and to operate at clarifica- 
tion efficiencies of over 90 
per cent. 


DUAL MIX COOKER 
(NE 205)—A new cooker 


that incorporates single and 
double motion agitation has 
been introduced by the 
Hamilton Copper and Brass 
Works. The primary agita- 
tor has nylon scrapers and 
rotates at 20 to 30 rpm. 
The secondary agitator re- 
volves at 40 to 60 rpm. and 
can be turned on or off in- 
dependently. Sanitary coup- 





lings permit easy removal 
of both agitators. The cook- 
er has an oilless gear box 
that is said to preclude leak- 
age and/or contamination 
problems. A thermometer 
bracket and hydraulic lift 
for the agitator and varia- 
ble-speed drives are option- 
al equipment. The new agi- 
tator units can be used with 
three other styles of Hamil- 
ton kettles. 


for further information on New 


Equipment. Address The National Provisioner giving key numbers 


only (7-9-55). 








flavor 
that’s there 
when it counts! 


aS 





All the fine flavor you put into 
your Frankfurters is not worth 
much if it isn’t there when the 
real test comes. That’s one reason 
Natural Spices are so important. 
Recent research has shown that 
the flavor of Natural Spices — 
even after grinding — survives 
heat, time and even freezing. Na- 
tural Spices give Sn flavor you 
can depend on! 





Wer Y ou Cart: Smprove on Nactiine 


American Spice Trade Association 


82 WALL STREET, NEW YORK 5, N, Y. 














ET Heekin’s team of engineers and market research 
personnel show you how Heekin Product Planned 
Cans for Lard and Meat Products are planned for 
your profit. With fifty-three years of leadership in 
metal packaging, Heekin will solve your problems 
quickly and efficiently, Remember, Heekin Cans .. . 


plain or lithographed ... are planned for your profit. 
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Flashes on 


suppliers 


DOLE REFRIGERATING CO.: 
Two appointments to the sales staff 
have been made by this Chicago 
firm. A. J. Lane has been named 
district manager for the Atlantic Cen- 
tral area and Rosert H. Tarev has 
been assigned to the Chicago head- 
quarters sales staff. 

THE VISKING CORP.: Appoint- 
ment of LEo Birp, jr., as merchan- 
dising manager of the food casing 
division of this Chicago firm has 
been announced by W. R. Hemricu, 
advertising and sales promotion man- 
ager. Bird has had eight years ex- 
perience in sales and merchandising 
in the meat industry. Plans for ex- 
pansion of production facilities have 
been announced by Howarp R. 
Mepic1, president. A new cellulose 
casings plant will be constructed near 
Loudon, Tenn., and is expected to be 
in operation by mid-1956. 

MILPRINT, INC.: Epwarp F. 
BurkKE has been appointed to the sales 
executive staff of this Milwaukee firm. 
Formerly general sales manager of 
Shellmar-Betner division, Continental 
Can Co., Burke will work out of his 
New York headquarters. 

WINGER MFG. CO.: Construc- 
tion of air conditioned offices and 
additional manufacturing facilities has 
been announced by this Ottumwa, 
la., firm. Winger now has 40,000 sq. 
ft. of manufacturing space. 

CRYSTAL TUBE CORP.: VINCENT 
SHERIDAN, SR., and VINCENT SHERI- 
DAN, JR., have joined the sales staff 
of this Chicago firm. Well-known in 
the packaging industry in the Chi- 
cago area, they will handle sales of 
converted cellophane, polyethylene, 
Pliofilm and Saran. 

WHITE MOTOR CoO.:: P. E. To- 
BIN has been appointed general sales 
manager of the truck division of this 
Cleveland firm. Tobin, who has been 
North Atlantic Regional manager for 
the company, will headquarter in 
Cleveland. 

BEMIS BRO. BAG CO.: A. D. 
HorPpPNER has been named manager 
of Flexible Package Co., Chicago, a 
wholly owned subsidiary of this St. 
Louis, Mo., firm. Hoeppner has been 
a member of the Bemis organization 
since 1935 in various capacities. 

THE GLASSINE & GREASE- 
PROOF MFRS. ASSN.: Rosert D. 
Hanpuey, well-known in the meat 
packaging field, has been appointed 
director of publicity. He will direct 
the association’s publicity program on 
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new developments and applications 
of glassine and greaseproof papers. 
Handley’s headquarters are at 527 
Lexington Ave., New York. 


ROBERT GAIR CO., INC.: Ac- 
quisition of the Southern Advance Bag 
& Paper Co., Hodge, La., and the 
Great Southern Box Co., which has 
plants in Louisiana and Mississippi, 
has been announced by this New York 
firm. 

AMERICAN VISCOSE CORP., 
SYLVANIA DIVISION: Operation of 
this Philadelphia firm’s new cello- 
phane warehouse at 6353 E. Corsair 
st., Los Angeles will begin August 1. 
Humidified to keep cellophane in 
prime condition for shipment to West 
Coast users, the warehouse operation 
will not affect present sales arrange- 
ments with Blake, Moffitt & Towne, 
San Francisco. MATTHEW G. O’Con- 
Nor, West Coast district sales mana- 
ger, will be in charge. 

INDUSTRIAL AIR CONDITION- 
ING SYSTEMS, INC.: Construction 
of an.addition to present plant facili- 
ties will double manufacturing space 
of this Chicago organization, E. C. 
PFAFFHAUSEN, president announced. 


Catalog on Occupational 
Safety Services Available 


A catalog on a great variety of 
accident prevention and visual train- 
ing aids for instructing supervisors 
and safety personnel is available free 
from the National Safety Council, 425 
N. Michigan ave., Chicago 11, III. 

The 68-page catalog, Service Guide 
2.1, lists Council periodicals, news- 
letters and contains a complete li- 
brary of technical and administrative 
publications on all phases of occu- 
pational accident prevention. 


Price Heads New Civilian 
Use Division of AEC 


The Atomic Energy Commission 
has announced establishment of a 
Division of Civilian Application and 
the appointment of Harold L. Price 
as its director. 

The new division takes the place 
and assumes the responsibilities of 
the Division of Licensing and car- 
ries out other civilian-use activities 
contemplated by the Atomic Energy 
Act of 1954. 


Financial Notes 


The board of directors of John 
Morrell & Co., Ottumwa, has declared 
a dividend of 12%c a share on its 
common stock, payable July 29, 1955, 
to stockholders of record at the close 
of business July 8, 1955. 





Here's one wrap that's doubly 
important in the summertime: 


“9 be ” 


All of CWP's engineered packinghouse papers 
offer super protection to all departments . . . 
Provide adequate protection with a margin of 
safety during the hottest spells of summer. 
The CWP line includes Freezerwraps, Bacon 
Wrappers, the famous Puropak, and the new 
*'3-C"' Carcass Wraps. ALSO, don't forget our 
individually styled Frozen Food Overwraps. 


CENTRAL 


WAXED PAPER CO. 
5100 W. ROOSEVELT ROAD 
CHICAGO 50, ILLINOIS 


























NORCROSS 
Stainless Steel 


MEAT 
FORKS 


Hundreds of plants, 
coast-to-coast, have 
switched to these sani- 
tary, non-rusting forks 
. .. and praise them 
highly. They never 
need re-finishing . . . 
easy to clean and 
. light, 
only 5 pounds. 


sterilize . . 


Available in 32 in. "D" and 48 in. 
straight-type handles ... 4 tines or 
5 tines. Polished tines, satin finish 
handles. 

ORDER A SAMPLE FOR TEST 


C. S. NORCROSS & SONS CO. 
BUSHNELL, ILLINOIS 
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»--and here’s how you save with this 
new dry-reduced hydrogenation catalyst 


Larger nickel-particle size is the key to the 
superior performance of G-15 ... the new Girdler 
catalyst for hardening of oils. This simplifies filtra- 
tion of the catalyst from the oil product, which in 
turn shortens the filtration cycle, and improves oil 
color and quality. Functioning as a selective catalyst 
in oil hardening, it has been widely accepted as one 
of the most effective catalysts known for the hydro- 
genation of carbon-to-carbon double bonds. 


tte GIRDLER 


A DIVISION 


LOUISVILLE 1, KENTUCKY 
VOTATOR DIVISION: New York, Atlanta, Chicago, San Francisco 
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: *shorten 
*improves color of hydrogenated oil 


~~ * 


* 
can be reuseg many times 


Climinat 
es 
mE Eching , 


G-15 is an electrolytically-precipitated, nickel-on- 
kieselguhr catalyst that is dry-reduced and normally 
suspended in hardened soya flakes. It is the only oil- 
hardening catalyst on the market produced by the 
dry reduction method, resulting in relatively large 
size of nickel particles, as compared to the conven- 
tional wet reduction process. 

Why not try G-15 and judge for yourself. Samples 
are available on request. Write Girdler or call the 
nearest Girdler office today. 
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ALL MEAT... output, exports, imports, stocks. 








appear below as follows. 











July 3, 1954 243 132 


Output Constant; 4% Above Year Ago 


Increased slaughter of calves and hogs for the week ended July 2 
just offset decreased slaughter of cattle and sheep. Therefore, overall meat 
production for the week was about the same as last week but 4 per cent 
greater than a year ago. The total volume of meat turned out by packers 
was 338,000,000 Ibs. Cattle slaughter of 357,000 head was 1 per cent 
below the 360,000 slaughtered for the preceding week but 1 per cent 
above the 352,000 for the same week in 1954. Slaughter of hogs was 9 
per cent above the number for the corresponding week of 1954. Pork pro- 
duction totaled 120,400,000 Ibs. compared with 114,100,000 Ibs. for the 
same week a year ago. Estimated slaughter and meat production by classes 


BEEF 
Week ended Number Production 
M's Mil. Ibs. 
July 2, 1955 357 189.2 
June 25, 1955 360 190.8 
July 3, 1954 362 183.4 
VEAL 
Week ended a a Production 
‘s . Ibs. 
July 2, 1955 134 17.7 
June 25, 1955 127 16.8 
July 3, 1954 138 18.6 


1950-55 HIGH WEEK'S KILL: Cattle, 416,624; Hogs, 1,859,215; Calves, 182,240; Sheep and Lambs, 


1950-55 LOW WEEK'S KILL: Cattle, 154,814; Hogs, 641,000; Calves 55,241; Sheep and Lambs, 
AVERAGE WEIGHTS AND YIELDS (LBS.) 


369,561. 
137,677. 
CATTLE 
Live Dressed 
July 2, 1995 955 530 
June 25, 1955 955 530 
July 3, 1954 937 521 
CALVES 
Live Dressed 
July 2, 1955 24 132 
June 25, 1955 240 132 


Number Production 
M's Mil. Ibs. 
801 120.4 
799 119.3 
737 14.1 
LAMB AND TOTAL 
MUTTON MEAT 
Number Production PROD. 
M's il. Ibs Mil. Ibs. 
253 Wl 338 
255 11.2 338 
249 10.7 327 


268 

267 149 

274 155 
SHEEP AND LARD PROD. 
BS er il. 
Live Dressed cwt, Ibs. 
92 44 14.9 32.0 
92 44 15.0 32.0 
90 43 14.1 28.5 








Cuba’s Lard, Tallow Imports 
Sharply Higher This Year 


Cuba’s imports of lard and rendered 
pork fat during the first four months 
of 1955 totaled 62,307,000 Ibs., an 
increase of 22 per cent over the 51,- 
018,000 Ibs. in the corresponding pe- 
riod of 1954. Her first-quarter, 1955 
peanut imports were 47,015,000 lbs. 
Cuba’s 1955 lard imports will be 
above last year’s level of 160,900,000 
lbs., by 19 per cent. Practically all of 
Cuba’s lard comes from the U. S. 

Imports of U. S. edible and inedible 
tallow by Cuba in the first quarter of 
1955 totaled 8,748,000 Ibs. against 
7,386,000 Ibs. in January-March, 
1954. Calendar 1954 imports were 
33,691,000 Ibs., an increase of 17 per 
cent from 1953. Cuba also imported 
358,895 Ibs. refined stearine in 1954 
against none in 1953. 


HOG-CORN PRICE RATIOS 


Hog and corn prices at Chicago 
and hog-corn price ratios compared: 


Barrows and Corn No. 
gilts per 


Ratios based 
3, yellow on Barrows 





100 Ibs. per bu. and gilts 
May $17.24 $1.486 11.6 
Apr. 16.99 1.463 11.6 
May 1954...... 26.05 1.590 16.4 
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CHICAGO PROVISION STOCKS 

Lard _ inventories in Chicago on 
June 30° amounted to 25,561,750 
lbs. according to the Chicago Board 
of Trade. This was an increase com- 
pared with the 21,723,154 Ibs. of 
lard in storage on May 31, and 
almost double the 12,946,450 Ibs. in 
storage a year earlier. Total meat 
stocks were 31,612,603, 40,969,558 
and 39,879,864 Ibs., respectively. 
Chicago provision stocks by dates: 


June 30, May 31, June 30, 
"D5 lbs "55 Ibs. "54 Ibs. 
All Brid. Pork 693 989 ds4 


P.S. lard (a).. 19,602,975 15,664,547 
P.S. lard (b).. 
Dry rendered 


7,638 933 


lard (a) ... 3,977,466 3,741,465 3,376,310 
Dry rendered 

[eee es ee rr mm ae 
Other lard ... 1,981,309 2,317,142 1,931,207 
ii. 25,561,750 21,723,154 12,946,450 
D.S. Cl. Bellies 

CS eee 9,700 31,000 


D.S. Cl. Bellies 
(other) re 


ee 3,816,376 
TOTAL D.S. 


5,999,275 


CL. BELLIES 3,454,248 3,826,076 6,030,275 
D.S. fat backs 1,411,587 1,489,408 2,680,187 
S.P. reg. hams 150,722 91,320 417,690 
S.P. Skinned 

OS Sar 6,377,479 10,053,543 9,175,178 
S.P. Bellies .. 9,331,495 12,671,686 11,267,976 
S.P. Picnics, 

Boston 

shoulders 3,244,960 5,386,515 3,468 227 
Other meat 

cuts ....... 7,642,112 7,451,010 6,840,331 






TOTAI L ‘ 
MEA .... 31,612,603 40,969,558 39,879,864 
(a) Made since Oct. 1, °54. 
(b) Made previous to Oct. 1, ‘54. 
The above figures cover all meat in storage in- 
cluding holdings owned by the government. 


MEAT EXPORTS-IMPORTS 


Booming export business continued 
in lard, inedible tallow and inedible 
animal greases and fats during April; 
volume for all three classes of prod- 
uct was greater than in March, 1955, 
and April, 1954. On the import side, 
inshipments of canned cooked hams 
and shoulders at 6,910,760 Ibs. were 
little more than half as great as in 
April, 1954 and about 2,184,000 Ibs. 
below March, 1955. The USDA re- 
ports April exports and imports of 
meat industry products as follows: 





Apr., '55 Apr., '54 
Pounds Pounds 
EXPORTS (domestic) 
Beef and veal 
Fresh or frozen ........ 423,193 150,929 
Pickled or cured ....... 1,355,030 1,984,710 
Pork— 
Fresh or frozen ........ 231,963 240,736 
Hams & shoulders, cured 
PUR bts cans dees 1,129,580 717,793 
TO 5.9054: bana cine tes 112,480 118,568 
Other pork, pickled, salt- 
ed or otherwise cured, 
(includes sausage  in- 
CN ice cidicesicen 4,481,626 2,681,044 
Sausage, bologna & frank- 
furters (except 
| ere ete 118,708 138,119 
Other meats, except 
Qs oak 6ine cecniteds 4,748,672 3,145,836 
Canned meats 
Beef and veal .......... 155,285 2,328,555 
Sausage, bologna & frank- 
TOPE so s5-ehc renee 257,56" 441,526 
Hams and shoulders 114,367 71,858 
Other pork, canned ..... 274,288 369,813 
Other meats & meat prod- 
ucts, canned? ........ 138,213 180,985 
Lamb and mutton (except 
COMMOGE ~ ic 605 ac tancenee 39,2 9 56,360 
Lard (includes rendered 

pork fat) .............-56,492,048 *42,041,186 
TRIN  CGRDI ciisccesves AT 364,423 
Tallow, inedible ......... 95,703,846 69,199,115 
Inedible animal oils, n.e.c, 

(includes lard oil) 46,764 1,073,183 
Inedible animal greases & 

fats (inel, grease 
oe na. ne Oe BT ee ne 16,995,143 16,209,513 

IMPORTS 

Beef, fresh or frozen . 2.396.504 2,081,118 

Veal, fresh or frozen ... 8,873 93,024 

Beef and veal, pickled or 
Rees cee Pee 854,197 2,665,410 


Canned beef (includes 
corned beef) oi. ccs 5,109,910 12,832,634 
Pork, fresh or chilled or 


a ar nee es 2,909,130 2,997,251 
Hams, shoulders, bacon & 
ee ree 585,337 554,295 


Canned cooked hams & 
shoulders wererreremre 8h a 
Other pork, prepared or 
PO el aera 
Meat, canned, prep. or 
SOW. WOR. «6s stwacaccs 
Lamb, mutton and _ goat 
nnn MET COE TT 
Tallow, edible 
Tallow, inedible 


946,278 *1,247,237 


681,592 


271,418 


1,057 ,929 


nese dues 217,380 ocecee 


1Includes many items which censist of vary- 
ing amounts of meat. 

2Not cooked, boned or canned or made into 
sausage. 

3Includes fresh pork sausage. 

*Revised. 

Compiled from official records, Bureau of the 
Census. 


ST. LOUIS PROVISIONS 


Provision stocks in St. Louis and 
East St. Louis, on June 30, 1955, as 
reported by the St. Louis Live Stock 
Exchange, totaled 11,565,647 Ibs. of 
pork meats as compared to 14,799,545 
Ibs. a year earlier. Lard stocks 
amounted to 6,550,372 Ibs. on June 
30, 1955 while at the same time a 
vear ago lard stocks totaled 1,784,- 
435 lbs. 
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DO 
To increase profits under today’s competitive conditions, requires i 
the most modern equipment — equipment like the improved Model “tas nen = a 
52A Townsend Bacon Skinner. se BS. ep 
: . 3 : : i a 1-Ib. 
On this machine, the mechanism has been greatly improved to / : & ; ek vas 
hold maintenance to a minimum. The new feeding arrangement . 5/6-Ib. 
. x M - FTES . “ : 3 Frankfu 
helps reduce the human element by automatically feeding the bacon . a - Seuktu 
slab at exactly the right instant. This increases production, reduces a Bologna 
trimming and hence improves the yield. ee 
7 : New E 
No other method approaches the Townsend for close-cutting, oo 
high-yield performance. From bellies of any average, Fownsend Tonge 
assures 1% higher yield — and frequently delivers as high as 3%. 1 _— , 
. : ‘ q : Peppe 
Write for complete information. And also ask about the Town- ) peper 
send Pork-Cut Skinner and the Townsend Ham Fatter—a team 
that brings you extra profits. , s 


Caraway 


Cominos 
= 
ENGINEERING COMPANY |-:..::.. 
2421 HUBBELL AVENUE, DES MOINES, IOWA om 
Marjora 
Sage, 
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SUPPLIES 





Revised Meat Standards 
Proposed in Wisconsin 


A proposed revision of state stand- 
ards for meat products has been sub- 
mitted to the Wisconsin Legislature 
by the pure food advisory committee 
of the State Department of Agricul- 
ture. 

The revision, according to the com- 
mittee, is the first comprehensive 
modification of the state’s meat 
standards rules since 1907. 

Expected to be given legislative 
approval, the new rules of identity 
for meat, meat by-products, sausage 
and hamburger will apply to intra- 
state commerce, as federal rules ap- 
ply to interstate trade. 

“Labeling regulations,” the com- 
mittee explained, “will follow the 
federal pattern which has proved 
workable and a boon to the honest 
interstate processor for over 15 years. 
Exemption from the label require- 
ments will be provided for sausage 
sold from bulk displays.” 

Labeling requirements would be 
considerably simplified, with all in- 
gredients required to be declared on 
all products. These are now a con- 
fusing series of exemptions and ex- 
ceptions, the committee said. 

Under terms of the new rules, meat 
processors would be able to use their 

resent label inventories before the 

w goes into effect. 

The committee noted that it had 
consulted at length with the meat 
processing industry and further re- 
vision probably would not be needed 
for many years. 


AMI PROVISION STOCKS 


Total pork stocks of 246,300,000 
Ibs. on July 2 showed a decrease of 
19 per cent from June 11 stocks of 
305,600,000 Ibs., and were 8 per cent 
lower than the 267,500,000 Ibs. on 
July 3, 1954, the American Meat In- 
stitute has reported. 

Lard and rendered pork fat hold- 
ings totaled 71,900,000 Ibs. compared 
with 83,100,000 Ibs. three weeks 
before and 47,200,000 Ibs. on the 
comparable date in 1954. 

The accompanying table shows 
stocks as percentages of holdings 
three weeks before and a year earlier. 

July 2 stocks as 


Percentage of 
Inventories on 


June 11 July 3 
1955 1954 
HAMS: 
Creeks BPH. . ockcivcccice 83 91 
Frozen for cure, S.P.-D.C..... 67 85 
FORE MOORE pa dawegwtsccecace 75 69 
PICNICS: 
Oo AS 20 1 ae 84 122 
Frozen for cure, §.P.-D.C.... 81 105 
BORER OMUOE  vccrewéewaccus 73 110 
BELLIES: 
US a ere 80 63 
Frozen for cure, ve se ecacore. 6a 68 
Frozen for cure, 8.P.-D.C.... 76 108 
OTHER CURED MEATS: 
UL, . eer aaa 91 75 
FAT BACKS: 
RI MEUM n ain £544.60 tivines 93 63 
FRESH FROZEN - 
Loins, cpateriie. trimmings, 
other—Totals ............ 87 95 
TOT. ALL PORK MEATS. 81 92 
WEL Ki ned ndendebeah tn due nee 87 154 
RENDERED PORK FAT ..... 85 117 


Would Affect Some Yards 


A bill (HR 7173) to make the 
Packers and Stockyards Act inappli- 
cable to stockyards which sell live- 
stock on commission at public auc- 
tion was introduced in the House 
July 5 by Rep. Willis of the Agri- 
culture Committee. 


AMIF Color Study Points 
Need for Good Curing 


Up to a fourfold difference may 
occur in the amount of meat pig- 
ment present in the adjacent muscles 
of a ham and, according to the 
American Meat Institute Founda- 
tion’s divisions of biochemistry and 
food technology, the average differ- 
ence is twofold. These observations 
were made during a program of re- 
search being carried on by the Foun- 
dation to provide information on the 
basic chemistry and chemical behav- 
ior of the compounds responsible for 
the color in meat. 

While the studies do not, of course, 
effect a solution of the “two-toned” 
ham (light color of the muscle under 
the fat cushion and darker color near 
the bone) or other color problems, 
they do emphasize the necessity of 
achieving the best possible curing re- 
sults in the outer muscle area of a 
ham if “two-toning” is to be mini- 
mized. 

Evidence to date indicates the 
genetic makeup and physiological ac- 
tivity of the hog may be presumed 
to account for the differences ob- 
served in the amounts of the oxygen- 
carrying pigment present in the dif- 
ferent muscles. Differences in the 
amount of red compound present in 
the various fresh ham muscles will 
be reflected in differences in color 
appearance of the cured product. 

Initial reports on the Foundation’s 
work have been published in the 
Journal of Agricultural and Food 
Chemistry. 





DOMESTIC SAUSAGE 


(1.c.1. prices) 


Pork sausage, hog cas... 38% Cervelat, ch. 
Pork sausage, bulk ..... 8514 Thuringer 
Pork sausage, sheep eas., Farmer 


l-Ib. pkge. ...........51 @5214 


Pork sausage sagen cas, 


5/6-lb. pkge. .......-48 @49 B. ©, Salami 


Frankfurters, shee D. cas. 


DRY SAUSAGE 
(Le.l. prices) 


hog bungs.... 


50% @53 Genoa style salami, ch... 


86@89 Beef casings: 


SAUSAGE CASINGS 


| 

} (Le.l. prices quoted to manu- Aled. 
j facturers of sausage) 

| 

| 


Export rounds, wide, 


Lge. pr. bungs, 34 in... 32@ 35 
prime bungs, 34 

i CUE cnccuc ann caes 2@ 2 
Small prime bungs ... 14@ 23 





Nei Ge head decks 46@52 Domestic rounds, 1% to er — a Oe: O66; 55@ 70 
EP nD ee 69@71 1 eine ep 1 2 RE MRSS ER 
BOE ET aac 71@74 Domestic rounds, over hee poy asings (per hank): 

ce eeecccecce 76@81% 1% inch, 140 pack... 75@ 90 S mm. 


mim, 





| 
.91@94 | . os mm, 
Frankfurters, skinless... .40%4@41 | over 1% inch ...... 1.25@1.50 aah 
Bologna (ring) .........89 @43 Export rounds, medium, __ mm. 
Bologna, artificial cas...34%4@36 SPICES 1% @1% inch ....... 85@1.10 ie. 
Smoked liver, hog bungs.41 @43 ee 00@1.25 
ew Eng. lunch., spec...57 @60 whe ‘ ‘ a dies ger ge MG, 00@1.25 
Polish sausage, smoked. . po! —— - — nats., bags, No. 1 weas., 24 in. up. 13@ 16 CURING MATERIALS 
Tongue and blood ...... 42% : No. 1 Wweas., 22 in. up. 9@ 13 . 
Pickle & Pimiento loaf.. 3914 Whole Ground | No, 2 weasands ...... 10 ¥ Cwt. 
Mie 1068... eee cass 42%  Allspice, prime .....1.08 1.12 Middles, sew, 1%@2% Nitrite of soda, im 400. 
a eee ee 51% Resifted : 1.10 1.18 ME vccenssneean dene 00@1.25 bbis., del. or f.o.b. Chgo..$10.31 
g soar daho yh ear he aa . : Middles, select, wide, Ture rfd., gran, nitrate of 
Chili Powder ........ 47 2@2% GEE cckeeiuind 1.15@1.40 WN iirc Cid danaceniaentuas 5.65 
SEEDS AND HERBS Chili Pepper ........ es 41 Mi*dles. extra select, * Pure rfd., powdered nitrate 
Cloves, Zanzibar .... 64 70 2% @2% inch .......1.95@2.35 Of SOOM «05 coc ieevaceunsiae 8.65 
(l.c.1. prices) Ginger, Jam, unbl.. 56 60 Reef bungs, exp. No. 1. 2 


25@ 34 salt, 





in min. car. of 45,000 
Ground Mace, fancy, Banda..1.75 1.95 Reet bungs, domestic.. 16@ 24 Ibs. only, paper sacked, f.0.b. 
Whole for Sausage West Indies 1.80 Dried or salt, bladders, Chgo.; Gran, (ton) ...... 27.00 
> 4 la lil : piece Rock, per ton, in 100-lb 
Caraway seed ... 26 81 East Indies ....... ic) 2a 8-10 in. wide, flat... 9@ 13 ie eee ae ama a 
rir ta ags, f.o.b. se., go.. 26.00 
Cominos seed ... 22 27 Mustard flour, fancy. .. 37 10-12 in. wide, flat... 9@ 13 Sugar-— 
Mustard seed, : SR, eet Nee a 33 12-15 in. wide, flat... 14@ 20 Raw, 96 basis, f.0.b. N.Y.. 5.95 
fancy ......... 23 West India Nutmeg... .. 60 Pork casings: lefined standard cane 
Yellow American. 19 .. Paprika, Spanish ... .. 51 Extra narrow, 20 mm. gran., basis (Chgo.) ... 8.80 
Oregano ........- 34 41 Pepper, Cayenne .... D4 HGR. cc cccvcccccccce 4.00@4.35 Packers, curing sugar, 100-Ib. 
Coriander, Morocce, Red F No. 1 ay idl 53 Narrow, mediums, bags, f.o.b. Reserve, La., 
Natural, No. 1. - . lg Mill at 20@S82 mm. ........ 3.70@4.00 ek , rey ee 8.10 
Marjoram, te h 46 52 Pepper: 32@35 mm. ... .2.30@2.60 Dextrose, per cwt. 
ge, Dakaatian, White .......... 72 78 Spec., med., 35@38 mm.1.50@1.70 Cerelose, Reg. No. 53 ..... 7.85 
ME ated Wane 56 64 Black 60 69 Export bungs, 34 in. cut 45@ 55 Ex-Whse., 


JULY 9, 1955 


CRieage .cccvce 7.45 
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BEEF-VEAL-LAMB ... Chicago and outside 








CHICAGO 


July 


WHOLESALE FRESH MEATS 
CARCASS BEEF 
(1.¢.1, prices) 
Native steers: 
Prime, 600/800 ....... 
Choice, 500/709 ...... 38 


Choice, 700/800 3614 
Good, 500/700 ........ 351% 
Commercial cows 244,025 


eee 
Canner & cutter 


PRIMAL BEEF CUTS 


Prime: 





cows. 




















Hindgqtrs., 5/800 at hz 
Foreqtrs., 5/800 ...... 27 
founds, all wts. 3 @AA 
Trd. loins, 50/70 (le 1).81 @SsS8 
Sq. chucks, 70/90 ; 2 
Arm chucks, 80 110 
tibs, 25/35 (lel) 3 
Briskets (lel) 
Navels, No. 1 . ih 
Flanks, rough No. 1 12 @i12zy%, 
Choice: 
Hindgtrs., 5/800 1S 1, 
Foreqtrs., 5/800 27 
Rounds, all wts. 42 @43 
Trd. loins, 50/60 (lc 1) 74 @T 
Sq. chucks, 70/00 28 
Arm chucks, 80/110 . 21g 
Ribs, 25/35 (lel) : 16 @4s 
Briskets (lel) ... as 27 
fe Mae | See Te 9) 
Vlanks, rongh No. 1...12 @12™% 
Good: 
eee 40 @4l1 
Sq. cut chucks .......26 @27 
RR AN ee 23 
Libs @44 
Loins @b4 
COW & BULL TENDERLOINS 
Cows, 3/dn. (frozen) 64@ 66 
Cows, 3/4 (frozen) ...... 80@ 85 
Cows, 3/5 (frozen) ...... ”NM@ 9 
Cows, 5/up (frozen) ..... 1.00@1.05 
Bulls, 5/up (frozen) ..... 1.00@1.05 
BEEF HAM SETS 
Knuckles, 7% up ...... 42 
BENGE, IB/ED 2.ccccces 42 
Outsides, 8/up ......... 37% 
CARCASS MUTTON 
(1.c.1. prices) 
Choice, 70/down .....s..ce0- 14@15 
PEEL. ocaoesone sees 13@14 


5, 














1955 
BEEF PRODUCTS 
Tongues, No. 1, 100’s...25 @27 
Hearts, reg., 100’s -. «.-114@12 
Livers, sel., 50” ass 28 
Livers, reg., s 7 
Lips, scalded, 100's ates 8%@ 
Lips, unscalded, 100’s.. 8 
Tripe, scalded, 100’s .... 5% 
Tripe, cooked, 100’s .... 6 
Lungs, 100’s 6% 
Melts, 100’s ... 6% 
Udders, 100’'s 4% 
FANCY MEATS 
(l.c.l, prices) 
seef-tongues, corned .......... 35 
Veal breads, under 12 oz. ..... 70 
12 oz. up 
Calf tongue, 3 
Ox tails, under % Ib. ....... 10% 
Ox tails, over % TW. ..0.60008% 12 


BEEF SAUS. MATERIALS 
FRESH 
























Cc. ©. cow meat, bbls... .33 
Bull meat, bon'ls, bbls... 
Seef trim., 75/80, bbls... 
Beef trim., 85/90, bbls... 
Bon'’ls chucks, bbls. 
seef cheek meat, 
trmd., bbls. 231, @2A 
Reef head meat, bbls 18% 
Shank meat. bbls. ..... 24 @34% 
Veal trim., bon'ls, bbls..30 @31 
VEAL—SKIN OFF 
(Carcass) 

(1.¢.1. prices) 
Prime 80/110 ........ $40.00@41.00 
Prime, 110/150 ....... 39.00@40.00 
Choice 50/80 ........ 3.00@34.00 
Choice, 80/110 ....... 00@37.00 
Choice, 110/150 ...... 35.00@37.00 
ey. Se ae 31.00@33.00 
S08, GOSEAD .ncsewes 34.00@36.00 
Good, 110/150 ....... 34.00@36.00 
Commercial, all wts. 27.00@32.00 

CARCASS LAMB 

(1.c.1. prices) 
Prime, 46 @A9 
Prime, 5 None qtd. 
Choice, 46 @49 
Choice, 5 None qtd. 
Cee, EO, So ovcat 43 @45 





PACIFIC COAST WHOLESALE MEAT 


Los Angeles 


July 5 
FRESH BEEF (Carcass): 


San Francisco 


STEERS: 
Choice: 
500-600 Ibs. $38.00@ 39.5 
600-700 Ibs. 37.00@38.00 
Good: 
Dn in. cnvedaassan 34.00@37.00 
600-700 Ibs. 33.00@36.00 


Commercial: 


350-500 Ibs. 
cow: 
Commercial, all wts.... 25.00@27.00 
Utility, all wts. . 24.00@. 26.00 
Canner-cutter None quoted 
FRESH CALF: (Skin-off) 
Choice: 
200 Ibs. down 38.00@41.00 
Good: 
200 lbs. down 37.00@ 39.00 


SPRING LAMB (Carcass): 


Prime: 
40-50 Ibs 43.00@45.00 
50-60 Ibs 42.00@ 44.00 
Choice: 
SB-GO TRS, 2.00005 . 43.00@45.00 
on ee 42.00@44.00 
a a ee ar 35.00@42.00 


MUTTON (EWE): 
Choice, 
Good, 


70 Ibs 
70 Ibs. 


down... 
down. 





62 


13.00@16.00 
13.00@ 16.00 


July 5 


0 $40.00@ 42.00 


38.00@40.00 


36.00@38.00 
35.00@37.00 


32.00@35.00 33.00@ 35.00 


27.00@31.00 
24.004 27.00 


20.00@ 23.00 


(Skin-off) 


36.00@38 .00 


34.00@36.00 


41.00@ 43.00 
39.00@41.00 


41.00@43.00 
39.00@41.00 
36.00@40.00 


None quoted 
None quoted 





PRICES 


No. Portland 
July 5 


$38.00@41.00 
37.00@40.00 


36.00@39.00 
34.00@38.00 


33.00@36.00 


26.00@31.00 
24.00@ 28.00 
23.00@ 27.00 


(Skin-off) 
35.00@38 .00 


33.00@ 36.00 


40.00@43.00 
40.00@44.00 


40.00@ 43.00 
40.00@ 44.00 
34.00@ 37.00 


13.00@16.00 
13.00@ 16.00 











NEW YORK 


1955 


July 
WHOLESALE FRESH MEATS 
BEEF CUTS 











5, 


FANCY MEATS 
(1.ec.1. prices) 

































Western . 
(1.e.1.) Veal peenes, under 6 oz. 51 
Prime Steer: gyal SC ae sin ase Ones eae ae 
Hindqtrs., 600/700. .$52.00@53.00 e on. (ah te muse Seis pares _ 
Hindgtrs., 700/800. . 51.00@52.00 See ee ee ~5eiee 31 
Rounds, flank off ... 45.00@46.00  OSfais over Bb nu n 
tibs (7 bone cut)... 55.00@58.00 RUBTD, OVOR es Ae 1s ose'e.site @i 
Cow, com. hindqtrs., 
BOOVTSO. o vsccs'cs.>. 36.00@39.00 LAMBS 
Cow rounds, all wts. 37.00@39.00 (1.c.1. carcass prices) 
Cow ribs, all wts.... 34.00@37.00 C ity 
Prime, 30 40 
BEEF CUTS Prime, 40 
(Le...) Feime,. $07 
Prime Steer: City er 30/40 
Hindqtrs., 600/800... 53.0@ 58.0 per ang Ir = 
Hindatrs., 800/900... 51.0@ 52.0 Good boyy) 
Rounds, flank off 13.0@ 44.0 Good, 40/45 2 00M 53.00 
Rounds, diamond bone, G be sake d 
* a ye TOG, GUsO a.scstacas 51.00@! 
MORE IE Gos cin aie 45.0@ 46.0 Good. 55/65 48.006 Pe 4 
Short loins, untrim... 82.0@ 92.0 ee erties ee Peeves a 
Short loins, trim..... 120.0@ 145.0 Western 
AERO. i ceva d kis, cho ware 13.0@ 14.0 Prime, 45/dn, ........$49.00@50.00 
Ribs (7 bone cut).... 54.0@ 69.0 Prime, 45/50 ........ 46. 00@47.00 
Arm Chucks 30.0@ 32.0 Prime, 50/55 ........ 46.00@47.00 
sriskets 29.0@ 30.0 Choice, 45 dn. Peer vat 48.09@ 49.00 
a ee ee ere 13.0@ 14.0 Ohoice, 45/55 ........ 45.00@ 46.00 
Foreqtrs. (Kosher)... 33.0@ 34.6 oo” Se Ee 40.00@ 45.00 
Arm Chucks (Kosher) 32.0@ 34.0 
Briskets (Kosher) 30.0€@ 31.0 VEAL—SKIN OFF 
Choice Steer: (l.¢.1. eareass prices) 
Hindgtrs., 600/800... 51.0@ 54.0 Western 
Hindgtrs., 800/900... 49.0@ 50.0 Prime, 80/110 ......$39.00@40.00 
seg flank off.... 42.0@ 43.0 Prime, 110/150 ...... 3 
tennds, diamond bone, Choice, 80/110 ...... 36.00@38, 00 
aoe Sac ot 44.00 45.0 Choice, 110/150 ...... 36.00@ 38.0 
Short loins, untrim... 72.0@ 80.0 GOOG DOO vs ccabcwes 29.00@31,00 
Short loins, trim. .105.@120.0 Good, 80/150 ........ 28.00@ 33.00 
ol RS oe eee 13.0@ 14.0 Commercial, all wts... None qtd, 
Ribs (7 bone cut).. 50.0@ 53.0 
Arm Ohucks ........ 1.0@ 30.0 . 
oe. ol COE PO 10@ 30.0 BUTCHER'S FAT 
Ss CO eae 3.0@ 14.0 Shon Tat Cw) ee $1.25 
Foreqtrs, (Kosher)... 31.0@ 33.0 Bresst. fat (Cwt.) .... ssn cnes 2.00 
Arm Chucks (Kosher) 31.0@ 22.0 Inedible suet (ewt.) 2.25 
sriskets (Kosher) 30.0@ 31.0 Edible suet (cewt.) ....... 2. 
HOG 
N. Y. MEAT SUPPLIES Week ended July 2 37,693 
(Receipts reported by the USDA ; voce previous ......... 34,597 
Marketing Service week ended July SHEEP: 


2, 1955 with 
STEERS AND HEIFERS Carcasses 
Week ended July 2 8.590 
Week previous 
COW: 
Week 
Week 
BULL: 
Week 
Week 
VFAL: 
Week 
Week 
LAMB: 
Week ended July 2 
Week previous 
MUTTON: 
Week ended 
Week 
HOG 
w 


Comparisons) 


ended July 2 
previous 





ended July 2 
et er ae 
ended July 2 .... 6. 
previous 8 





AD 
23.053 


July 2 
previous 

AND PIG: 
k ended July 2 


644 
611 








Week previous ......... 3,906 
PORK CUTS: 

Week ended July 2 620,197 

Week previous ..... 856,011 
REEF CUTS: 

Week ended July 2 87.117 

Week previous ......... 156,306 
VEAL AND CALF CUTS: 

Week ended July 2 .... 3.909 

Week previous ..... es 3,000 
LAMP AND MUTTON: 

Week ended July 2 .... 57,221 

Week previous ......... 4,008 
sEEF CURED: 

Week ended July 2 12,471 

Week previous ......... 10,755 


PORK CURED 
Week ended 


AND SMOKED: 
SOW Boss 173,261 





Week previous ......... 208 , 
LARD AND PORK FAT: 

Week ended July 2 ; 1,672 

Week previous ......... 2,116 


LOCAL SLAUGHTER 
OATTLE: 
Week ended July 2 
Week previous 
CALVES: 
Week ended July 2 
Week previous 


VEAL: 
Week ended July 2 3,229 
Week previous ......... 3,382 
HOGS: 
Week ended July 2 .... 59 
Week previous ......... 70 
LAMB AND MUTTON: 
Week ended July 2 .... 55 
Week previous ......... 22 


STEER BEEF: 





Week ended July 2 46,724 
Week previous 44,308 


COUNTRY DRESSED MEATS 


PHILA. FRESH MEATS 
Tuesday, July 5, 1955 
WESTERN DRESSED 

(ewt.) 

... .$39.00@41.00 

. 36. 50@39.50 
36.50@38.00 


500/700 
700/900 
500/700 


Choice, 
Choice, 
Good, 
COW: 
Commercial, all wts. 27.00@31.00 
Utility, all wts. . 24.50@28.00 
VEAL (SKIN OFF): 
Choice, 80/110 
Choice, 110/150 








. 3B5.00@38.00 





30.00@32.00 


Good, 50/ 80 ....... 
Good, 80/110 ....... 31.00@34.00 
Good, 110/150 ...... 32.00@34.00 
Commercial, all wts. None 
Utility, all wts. None 
LAMB: 
Prime, 30/45 ...... 48,00@ 50.00 
Prime, 45/55 ...... £7 .00@ 50.00 
Choice, 30/45 ...... 48.00@50.00 
Choice, 45/55 ...... 47.00@50,00 
Good, all wts. ..... 42.00@45.00 
MUTTON (EWE): 

Choice, 70/down 18.00@ 20.00 
Good, 70/down 16.00@18.00 
LOCALLY DRESSED 
STEER BEEF (Ib.): Choice Good 
Hinds, 600/800... 37@40 35@38 
Hinds, 800/900... 48@50 44@46 
Rounds, no flank. 46@49 44@41 
Hp rd., + flank. 45@48 42@4 
Full loin, untrim, 52@56 45@50 
Short loin, untrim. GO@70 55@60 
Ribs (7 bone) noa@n4 44@48 
Arm chucks ..... 29@31 27@% 
BRR viivacny 28@30 28@30 
Short plates 11@13 11@18 











NATIONAL PROVISIONER 














City 
1053.00 
1056.00 
W510 
W0@53.00 
0@55.00 
0@ 54.00 
10@51.00 
Wa 53.00 
WOM 52.00 
0 60.00 
estern 
VG 50.00 
W470 
O@4T.00 
VO@ 49.00 
WE 46.00 
45.00 


F 

3) 

estern 
1040.00 
039.00 
W@38.00 
Wa3S8.00 
10@31,00 
W@33.00 
1e qtd, 


T 


wn 


totono— 


RRS 


37.623 
34.507 


46,724 
44,308 
{EATS 


3,229 


3,382 


59 


70 


ba) 
ed 


EATS 
is¥8) 

1D 

fewt.) 
0 41.00 
50@ 39.50 
50@38.00 


00@31.00 
50@ 28.00 


00@38.00 
00@ 39.00 
0032.00 
(OM 34.00 
0034.00 
ne 

ne 


00@ 50.00 
00@ 50.00 
00@50.00 
0050.00 
OO0@15.00 


00@ 20.00 
00@ 18.00 


D 

Good 
) 35@38 
» 44@46 
» 44@4T 
S 42@44 
§ 45@50 
» nao 





STORE with 
CITY PRODUCTS 


they're 
all over 





NATIONWIDE 
REFRIGERATED WAREHOUSE 
DIVISIONS 


1. CLEVELAND, OHIO 9. PHOENIX, ARIZONA 
FEDERAL COLD STORAGE CO. CRYSTAL ICE & COLD STORAGE CO. 
(Two Warehouses) 
2. COLUMBUS, OHIO 10. PITTSBURGH, PENNA. 
FEDERAL COLD STORAGE CO. FEDERAL COLD STORAGE CO. 
3. DECATUR, ILL. 11. ST. LOUIS, MO. 
POLAR SERVICE COMPANY FEDERAL COLD STORAGE CO. 
4. GALVESTON, TEXAS 12. ST. LOUIS, MO. 
GALVESTON ICE AND COLD STORAGE CO. MOUND CITY ICE & COLD STORAGE CO. 
5. HORNELL, N. Y. 13. SIOUX CITY, IOWA 
CITY PRODUCTS CORPORATION FRANK PILLEY & SONS, INC. 
6. JERSEY CITY, N. J. 14. SPRINGFIELD, MO. 


SPRINGFIELD ICE & REFRIGERATING CO. 


SEABOARD TERMINAL & REFRIG. CO. (Two Warehouses) 


7. KANSAS CITY, KANS. 15. TUCSON, ARIZONA 

FEDERAL COLD STORAGE CO. ARIZONA ICE & COLD STORAGE CO. 
8. NATIONAL STOCK YARDS, ILL. 16. TULSA, OKLA. 

NORTH AMERICAN COLD STORAGE TULSA COLD STORAGE CO. 


GENERAL OFFICES: 
City Products Corporation 
33 S. Clark St., Chicago 3, Ill. 
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From the OPPENHEIMER 
Research Laboratories come 


“EASY-FILL CASINGS” 


PERFECTLY 

SOAKED — 

READY TO 
STUFF 


‘ ‘SEE. 
THROUGH" 
PLASTIC 
BAG 





-_..the LATEST & GREATEST in our 
AL YEARS of CASING FIRSTS! 


BAI APPROVED 


| Now — from OCC — the finest, selected, light- 
colored MEDIUM-SIZE sheep casings in a liquid 
solution, one skein in a polyethylene bag! You 
| can see the quality—and the casings are just 
| right for both frankfurters and pork sausage! 


| MORE THAN WORTH THE SLIGHT EXTRA COST 


The actual finished cost of these casings on the 
rack is less than conventional casings — because 
they save labor (no flushing— just rinse and use) 
—save time, waste and inventory! To large or 
small manufacturers, they offer greater conven- 
ience and economy.Place 
a standing order for 
these casings-in-bags for NATURALLY—. 


the basic portion of your GOOD SAUSAGE 
: IS BETTER IN 
needs — and write for a NATURAL CASINGS 


25-bag trial order now! 


OPPENHEIMER CASING COMPANY 


1016 W. 36th Street, Chicago 9, Ill. 


























Oppenheimer Casing Company 
1016 W. 36th Street, Chicago 9, Ill. 


| Please send us a trial order of 25 skeins in bags of your new 
EASY-FILL LIQUID PACK SHEEP CASINGS, and have your sales- 
| man call on us to discuss a standing order. 


INDIVIDUAL 





CITY & STATE 


| 

| 

| 

| 
FIRM dis 

| 

| 

















CLEAR AS 
SPRING WATER 


These unretouched 
photographs show a 
convincing comparison 
of clarity. One glass 
contains Wilson High 
Test, Pure Food Gela- 
tin. The other contains 
Pure Spring Water. 
Even the penetrating 
eye of a powerful camera 
lens reveals no differ- 
ence. Both are clear as 
crystal and pure as the 
Lilies of the Valley. 


RY) | lice axce 











HIGH TEST 
PURE FOOD 














Wilson Pure Food Gelatin 
shows all the appetizing 
color and texture of your 
jellied meat products—dis- 
plays your products to best 
advantage. Jells quickly 
and firmly for best form 
retention. 

You get an added 
money-saving advantage 
in uniformity and stability, 
too, through its greater 


resistance to heat. 





It is your assurance of 
sparkling mouth watering 
eye appeal that sells on 
sight. 


Wilson & Co., Inc. 
4100 S. Ashland Ave., Chicago 9, Ill. 


GELATINE 


THE NATIONAL PROVISIONER 








Fresh © 
4a .. 
48@43} 


Note 
skinnes 


Fresh ¢ 


Fresh 
9'4n 
1044n 
114n 
1144n 
12n 
124n 
124n 
124n 


LAR 


July 1 
Sep. 1 


Oct. 1 
Nov. ] 
Dec. 1 
Jan. 1 
Sal 
Ope 
June 
145, ! 








latin 
izing 
your 
—dis- 
best 
ickly 
form 


ded 
tage 
bility, 


-ater 





ce of 
ering 


Is on 


0 9, It. 


ISIONER 





PORK AND LARD ... Chicago and outside 











CHICAGO PROVISION MARKETS 


From The National Provisioner Daily Market Service 


CASH PRICES 


(Carlot Basis, 
SKINNED HAMS 
Fresh or F.F.A. Frozen 
ME geass BOCES seseveree 42%u 
8@43% ee Sere eee 4216 
aor SAPO dov<inire 42% 
NS en Saad Ty noe 43% 
SRPOE vevesveee 41% 
Ere 37 
TEE ks + Sor gca 9 5:6 35 
ye | saree 35n 
- > Beereser 34n 
, Ame ple Sarees 31n 
Note—Regular Hams 2%c under 
skinned. 
PICNICS 
Fresh or F.F.A. Frozen 
a - sinwende 7 See ee ye 29% 
Me cescee 4 OO 27@27% 
ooo OO .n0cs ee es 23% 
Be weccvceee ROU a's. warnsiatet 21 
ae ROS OE Si teercus 19n 
cys aes Swe, Ba Mss .cs<s 19 
FAT BACKS 
Fresh or Frozen Cured 
BOD aeeces (pee 9%n 
ae i: ere 10% 
GS cccaee Cs > ee 11% 
eee DA sng conan 11% 
ee v0 kok BRE sine bees 12% 
OT eras BOISS: cc ccccews 12% 
BET. nv ases RBS/EO ca vocscey 12 
OTD ree cack le ere rere 12% 


Chicago Price Zone, 





July 6, 


1955) 


BELLIES 
Fresh or F.F.A. Frozen 
Shes ases Eee one 31n 
Me atiecseds ee 31 
Mya bad as:004 10/12 . 281%, @29 
Baer 1 28 
Meee ns Or” SR re 241% 
ee ee 24% 
ee SOUND. bce mene 22% 
GR. AM. BELLIES D.S. BELLIES 
Clear 
SO One vee og BPS 20n 
aS Ot ee 2 
SEM icivces ; Ber: 19 
15% -16 Se 16 
T51C-49% x BPME 6 ciinicaene 14% 
>, ee SO hedviencsa 14 
FRESH PORK CUTS 
(Packed f.o.b. Chicago) 

Job Lot Car Lot 
Fresh Fresh 
48 Loins, under 12 ..... 46n 
40@41 Loins, 12/16 ........ 39% 
35 Loins, 16/20 ..... 34@34% 
31 Loins, over 20 ...... 3 


36@37 Bost. 
30@31 Bost. 


Butts, 4/8 .... 36n 
Butts, 8/12 ... 30% 


30 Bost. Butts, over 8 .. 2914 
47@48 Ribs, 3/dn. ......... 44%, 
32 Wee, Bie onciceas 30@31 
20 eee, GPU bea facies 20 
OTHER CELLAR CUTS 
Fresh or Frozen Cured 


1 Square Jowls .. ... 14n 
12%,@13 Jowl Butts, loose... 13% 
134%4n Jowl Butts, boxed. ung. 





LARD FUTURES PRICES 


FRIDAY, JULY 1, 1955 
Open High Low Close 
July 11.70 11.95. 11.70 11.92%b 
-72% 
Sep. 12.05 12.20 12.02% 12.17% 
-02% 
Oct. 12.00 12.15 12.00 12.15a 


Nov. 11.35 11.42% 11.35 
Dee. 11.90 11.97% 11.90 
Jan. 11.95 11.95 11.90 
Sales: 6,240,000 Ibs. 
Open interest at the close Thurs., 
June 30: July 350, Sept. 740, Oct. 
145, Nov. 120, Dec. 79, Jan. 1 lot. 


11.421%4b 
11.90a 
11.90a 











MONDAY, JULY 4, 1955 
Independence Day 
TUESDAY, JULY 5, 1955 
July 12.0214 12.25 12.02% 12.25a 
Sep. 12.30 12.35 12.25 12.35a 

-2714 
Oct. 12.22% 12.25 2.17 12.22b 


Nov. 11.45 11. 11.40 11.421%4b 
Dee. 11.95 11.97% 11.95 11.97%4b 
Tae er seus SEO 
Sales: 5,360,000 Ibs. 
Open interest at close Fri., July 
1: July 277, Sept. 758, Oct. 155, 
Nov. 123, Dec. 79, Jan. 3 lots. 





WEDNESDAY, JULY 6, 1955 
July 12.15 12.15 11.97% 11.97%a 
Sep. 12.35 12. 2.10 12.10b 
Oct. 12.1214 12.12% 11.97% 11.97} 
Nov. 11.30 11.20 11.20a 
Dee. 11.95 11.72% 11.72%a 
Fae Aes wie 11.85a 

Sales: 9,040,000 Ibs. 







2 





Open interest aft close July 5: 
July 247, Sept. 778, Oct. 158, Nov. 
124, Dec. 85, Jan. 3 lots. 

THURSDAY, JULY 7, 1955 
July 11.90 11.92 11.72 11.87b 

-82 
Sep. 12.00 12.05 11.85 12.02 
-11.97 -05 
Oct. 11.85 11.87 11.70 11.87 
Nov.11.05 11.12 10.92 11.12b 
Dee. 11.60 11.65 11.50 11.65b 
Man. 11.70 11.70 11.65 11.15 


Sales: 7,500,000 Ibs. 

Open interest at close of July 6: 

nly 236, Sept. 776, Oct. 155, Nov. 
, Dec, 97, Jan. 3 lots. 


WLY 9, 1955 








CHGO. FRESH PORK AND 
PORK PRODUCTS 
July 5, 1955 
(To retailers and small lots) 
Hams, skinned, 10/12.... 
Hams, skinned, 12/14... 
Hams. skinned, 14/16... 
Pork loins, reg., 8/12... 
Pork loins, bon’ls, 100’s. 
Shoulders, 16/dn., loose.. 
Picnics, 4/6 lbs., loose.. 
Picnics, 6/8 lbs. ....... 
WORN. PIVORO 4. 6 X60 608s ses 
Boston butts, 4/8 Ibs... 
Tenderloins, fresh, 10's.. 
Neck bones, bbls. ...... 


Snouts, lean in, 100's. * ee 
Feet, s.c., 30's 





CHGO. PORK SAUSAGE 
MATERIALS—FRESH 
(To Sausage Manufacturers) 
Pork trim., reg. 40% 


NS on a Maca tag are nahn ale 16 
Pork trim., guar. 50% 

eee 18%, 
Pork trim., 80% lean, 

| SSR Pen ey errr 291%, @30 
Pork trim., 95% lean, 

| SPSS rr oer 388 @38% 
Pork head meat ........ 21 
Pork cheek meat, trim., 

WS: Vecedaevindiwens 28 @28% 


PACKERS' WHOLESALE 
LARD PRICES 


Refined lard, tierces, f.o.b. 

re eer rere eee 50 
Refined lard, 50-1b. cartons 

£60.) GRR. fede cia meds 15.50 
Kettle rend., tierces, f.o.b. 

CNS rn gaa cecte nse 16.50 
Leaf kettle rend., tierces, 

£.o,  CRNOREO | 65.25 8 6p 0a eae 16.50 
Foard Bakes 2 ccc vvvccccces 20.00 
Neutral tierces, f.o.b. 

CHURN os ccncaeca vieceecs 20.00 
Standard shortening 

ee SD ce cncneevsns 20.50 


Hydro. shortng. N. & S. .... 21.75 


WEEK'S LARD PRICES 


P.S.or P.S. or 
Dry Dry 
Rend. Cash Rend. Raw 
(Tierces) Loose Leaf 
July 1.. 11.924%n 10.874%4n 11.87%4n 
July 2.. 11.9214n 10.8744n 11.8744n 
July 4.. Holiday 
July 5.. 12.12%n 11.25n 12.25n 
July 6.. 12.00a 11.25n 12.25n 
July 7.. 11.87n 11.00n 12.00 





CUTTING RESULTS SHOW LITTLE CHANGE 


(Chicago costs and credits, 


Tuesday of this week) 


Markdowns in live hog prices early this week were 
about balanced by reductions in product values and, as a 
result, butcher hogs cut out at about the same minus mar- 


gins as a week earlier. 








—180-220 lbs.— —220-240 Ibs.— -—240-270 Ibs.— 
Value Value Value 
per per cwt. per per cwt. per per cwt. 
ewt. fin. ewt. n. ewt. fin. 
alive yield ailve yield alive yield 
ee ee eae $18.67 $16.60 $11.30 $15.85 
Pat cuts, tard .....:... 7.69 7.48 4.70 6.61 
Ribs, trimms., etc. 2.65 2.28 1.41 1.99 
Cost of hogs 19.00 
Condemnation loss ..... .02 
Handling, overhead 1.16 
TOTAL,  COSe vcs cinesss $20.18 
TOTAL VAM osccscs 17.41 
Cutting margin —$2.77 
Margin last week — 2.79 











PACIFIC COAST WHOLESALE PORK PRICES 


Los Angeles 


July 5 

FRESH PORK (Carcass): 
80-120 Ibs. 
130-160 Ibs. 


FRESH PORK CUTS No. 1: 
LOINS: 


8-10 Ibs. 
10-12 Ibs. 
12-16 Ibs, 

PICNICS: (Smoked) 

4-8 Ibs. 


HAMS, Skinned: 
12-16 Ibs. 
16-18 Ibs. 


BACON, ‘‘Dry’’ Cure No. 1: 


ah A, ME 42.00@52.00 
oe ae Oe 40.00@49.00 
Pee le uxkwdckiwae 38.00@48.00 


LARD, Refined: 
1-lb. cartons 


Tierces 


(Packer Style) 
ee ee None quoted 
$33.50@34.00 


Cette ceumons 47.00@51.00 
oh ae, Mota. 47.00@51.00 
ae. aree nie Om 47.00@51.00 


San Francisco No. Portland 
y * 


July 5 
(Shipper Style) 
None quoted 
$32.00@33.00 


(Shipper Style) 
$32.00@34.00 
30.00@32.00 


54.00@56.00 
52.00@54.00 
50.00@52.00 


61.00@65.00 
61.00@65.00 
59.00@63.00 


ce tees ce 34.00@39.00 


esrb ngeeaes 49.00@53.00 
sb b0setsees 51.00@56.00 


a Saas 16.50@17.50 
50-lb. cartons & cans. 14.50@16.75 
bp tine Mason 6 14.00@16.00 


(Smoked) 
34.00@38.00 


56.00@58.00 
54.00@56.00 


52.00@56.00 
48.00@52.00 
46.00@50.00 


19.00@20.00 
18.00@19.00 
16.00@18.00 


(Smoked) 
34.00@38.00 


53.00@57.00 
51.00@56.00 


49.00@56.00 
45.00@52.00 
40.00@46.00 


15.00@18.00 
None quoted 
14.00@ 17.00 





N.Y. FRESH PORK CUTS 


July 5, 1955 
(1.e.1, prices) 


Western 
Pork loins, 8/12 .....$53.00@61.00 
Pork loins, 12/16 ..... 47.00@61.00 


Hams, sknd., 10/14 .. 47.00@52.00 
Boston butts, 4/8 .... 40.00@55.00 
Spareribs, 3/down - 48.00@55.00 
Pork trim., regular... 


Pork trim., spec. 80%. 44.00 


City 
Hams, sknd., 10/14. ..$49.00@51.00 
Pork loins, 8/12 .... 54.00@58.00 
Pork loins, 12/14 . 48.00@51.00 


Plenics, 4/8 .......06 34.00@37.00 
Boston butts, 4/8 .... 40.00@44.00 
Spareribs, 3/down .... 50.00@54.00 
N.Y. DRESSED HOGS 
(1.¢.1. prices) 
(Heads on, leaf fat in) 
50 to 75 Ibs. 2.25@35.25 






75 to 100 Ibs. 
100 to 125 Ibs. 
125 to 150 Ibs. 


eeeeene aI Os 
Sovece 2.25@35 
sevcecs 32.25@35. 


CHGO. WHOLESALE 
SMOKED MEATS 


July 6, 1955 
Hams, skinned, 14/16 Ibs., 
IIE oo. a cuaacaieaesg ine ol 514%, @54 
Hams, skinned, 14/16 Ibs., 
ready-to-eat, wrapped ..54 @62 
Hams, skinned, 16/18 Ibs., 
Lo, ery oe 51% @55 
Hams, skinned, 16/18 Ibs., 
ready-to-eat, wrapped .. 57 
Bacon, fancy, trimmed, 
brisket off, 8/10 Ibs., 
WEBI iw cdielscesecstede 41 
Bacon, fancy, sq. cut, seed- 
less, 12/14 lbs., wrapped 41 
Bacon, No. 1 sliced, 1-Ib., 
open-faced layers ....55 @56 


25 


PHILA. FRESH PORK 


July 5, 
WESTERN 

PORK CUTS 
Regular loins, 


Regular loins, 12/16 


Butts, Boston 5 
Spareribs, 
3 Ibs. down 


LOCALLY 
Pork loins, 


Spareribs, 3/dn. 
Sk. hams, 
Sk. hams, 12/14 
Bost. butts, 4/8 


1955 


DRESSED 


CHOICE. LB.: 


8/12 . 48@50 
. 42044 


tyle, 4/8. 37@40 
Svea dren ed 48@50 


DRESSED 


+ Feslepewee 47@50 
as duehe cue 5O@52 
pea es Meike 52@55 
i600 wip: eed! ee 
Os sdenege 39@41 


HOG-CORN RATIOS 


The hog-corn ratio for 


barrows and 
cago for the 
July 2, 
This ratio co 
the 13.9 ratio 
ceding week 


1955, 


gilts at Chi- 
week ended 
was 13.2. 
mpared with 
for the pre- 
and 14.7 a 


year ago. These ratios were 


calculated on 


the basis of 


No. 1 yellow corn selling at 
$1.487, $1.477 and $1.627 


per bu. in th 
ods, respectiv 


e three peri- 
ely. 
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BY-PRODUCTS...FATS AND OILS 





BY-PRODUCTS MARKET 


BLOOD 
Wednesday, July 6, 1955 


Unground, per unit of ammonia Unit 


Wet rendered, unground, loose: 


ae oy eee ee .. -*6.25@6.50n 
Ee RRS et ere . 6.25n 
Nha elke a Wa aie aale-ess4 in 08s *6.00n 
Liquid stick, tank cars .......... *2.50 


PACKINGHOUSE FEEDS 

Carlots, per ton 
50% meat, bone scraps, bagged..$ 75.00@ 82.00 
50% meat, bone scraps, bulk 73.50@ 79.00 
55% meat scraps. bagged ....... 92.00 
60% digester tankage, bagged ... 82.00@ 85.00 
60% digester tankage, bulk ..... 80.00@ 83.00 
80% blood meal, bagged ........ 25.00@ 135.00 

70% steamed bone meal, bagged 
Se. ee ee 85.00 
60% steamed bone meal, bagged. 65.00@ 70.00 


FERTILIZER MATERIALS 
High grade tankage, ground, 
SHEE ED ska ane soe occ 4.75@5.00n 


Hoof meal, per unit ammonia ...... 5.00 
DRY RENDERED TANKAGE 

Low test, per unit prot. ........... *1.40n 

Med. test, per unit prot. 1.35n 

High test, per unit prot. ..... oak 1.30n 





GELATINE AND GLUE STOCKS 


Per ewt. 


Calf trimmings (limed) ........... 1.35@ 1.50 
Hide trimmings (green salted)..... 6.00@ 7.00n 
Cattle jaws, scraps, and knuckles, 

PO I ino nut’ 10:55 4.0:6. 0:40 -0% 2 0 0:0 OURO ESOO 
Pig skin seraps and trimmings..... 5.25 


ANIMAL HAIR 
Winter coil dried, per ton ...... *125.00@135.00 
Summer coil dried, per ton ..... *60.00@ 65.00 
Cattle switches, per piece ....... 3%@5 
Winter processed, gray, Ib. 19@20 
Summer processed, gray, lb. .... 12@12% 


n—nominal, a—asked. *Quoted delivered. 





TALLOWS and GREASES 





Wednesday, July 6, 1955 





There was little change in the local 
market on tallows and greases at the 
end of last week. Bleachable fancy 
tallow was quoted on a 7c basis and 
yellow grease traded at 6¥%c and 
6Y%4c, c.a.f. Chicago, the latter price 
paid for low acid material. All hog 
choice white grease was bid at 8c, 
c.a.f, East, and offered at 8¥%c and 
8c. Bleachable fancy tallow was bid 
at 7%sc and 7'c, c.a.f. East, with of- 
ferings reported available at 7%%c and 
7%4c. Edible tallow was bid at 8%c, 
Chicago basis, and offered at 8%4c. 

On Friday, scattered trading devel- 
oped and bleachable fancy tallow 
sold at 7c and prime tallow at 6%4c, 
Chicago. Choice white grease, not all 
hog, sold at 7c and 7¥%c, depending 
on production, Chicago. Yellow grease 
was quoted at 6c for average produc- 
tion, with low acid, light color ma- 
terial bid at 6%c and offered at 6%c. 

The tallow and grease market was 


quiet locally on Tuesday of the new 


week regarding actual sales, but good 


buying interest was evidenced at 
steady levels. Larger consumers listed 
their bids without activity. Bleachable 
fancy tallow was quoted at 7%%c to 
7c, depending on production of ma- 
terial, with hard body reported of- 
fered at 7%c in the East. All hog 
choice white grease was bid at 8¢ 
and offered at 8%c, with resale ma- 
terial reported offered at 8%c. 

The undertone of the market con- 
tinued firm at midweek, but sales in 
the local area were limited. Bleacha- 
ble fancy tallow sold at 7c, with ad- 
ditional offerings priced at 7¥%c and 
7¥%4c. Choice white grease, not all hog, 
sold at 7c and 7c. 

Activity improved in the Easter 
market and bleachable fancy tallow 
sold at 75%c, and later at 7%4c for 
better quality material. Choice white 
grease, all hog, sold at 8c, early, and 
later sold at 8%c. Yellow grease sold 
at 7c early. Edible tallow was bid 
at 8c, but offerings were priced at 
8%4c, Chicago basis. 

TALLOWS: Wednesday’s quota- 
tions: edible tallow, 8%4c;  ofiginal 
fancy tallow, 7%c; bleachable fancy 
tallow, 7c; prime tallow, 6%4c; spe- 








@ 


DARLING & COMPANY 


74 Years of Successful Service 


To 


Slaughter Houses, Wholesale & Retail Markets and Locker Plants 


v¥ Daily Pick-ups and Prompt Removal of All Inedible Material, Including 
Hides and Calf Skins and Cracklings 


¢ Greater Cleanliness In and Around Your Plant 
Vv A Staff of Trained Men to Help You with Your Problems 


v¥ Whatever Your Problems May Be, Call DARLING & COMPANY 


‘ 





CHICAGO | 


DETROIT 


[ | CLEVELAND 


CINCINNATI 


BUFFALO | 





4201 So. Ashland 
Chicago 9, 


Illino 
Phone: YArds 7-3000 





P.O. Box +329 
MAIN POST OFFICE 
is Dearborn, Michigan 
Phone: WArwick 8-7400 


P.O. Box 2218 
Brooklyn Station 
Cleveland 9, Ohio 
Phone: ONtario 1-9000 


Lockland Station 
Cincinnati 15, : 


hio 
Phone: VAlley 2726 
OR CONTACT YOUR LOCAL DARLING & COMPANY REPRESENTATIVE 


P.O. Box +5 
Station "A" 
Buffalo 6, New York 
Phone: Filmore 0655 





aul 
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NER WLY 9, 1955 


cial tallow, 6%2c; No. 1 tallow, 6%c, 
and No. 2 tallow, 6c. 

GREASES: Wednesday’s quota- 
tions: choice white grease, not all 
hog, 7@7'4c; B-white grease, 6%c; 
yellow grease, 6@6%c; house grease, 
558@5%c, and brown grease, 5'4c. 
The all hog choice white grease was 
goted at 8%c, c.a.f. East. 


EASTERN BY-PRODUCTS 

New York, July 6, 1955 
Dried blood was quoted Wednes- 
day at $5.50 to $6 per unit of am- 
monia. Low test wet rendered tank- 
age was listed at $5.25 per unit of 
ammonia and dry rendered tankage 
was priced at $1.25 per protein unit. 


N.Y. COTTONSEED OIL FUTURES 


FRIDAY, JULY 1, 1955 





Prev. 
Open High Low Close close 
a 15.85b ales nde 15.90b 15.90b 
Sept. ... 15.05b a ate cca 15.00b 15.08b 
Oct. .... 14.35b “oe: Peers 14.35b  14.38b 
Dee. .... 14.07b Rika CS 14.13b 14.10b 
Jan. .... 14.05b sales ae 14.10b 14.80 
mm .... 1407D etree Ziotkts 14.13b 14.14 
May .... 14.06b Se be Py 14.12b 14.15 
Sales: 3 lots. 
MONDAY, JULY 4, 1955 
Independence Day 
TUESDAY, JULY 5, 1955 
July .... 15.80b 16.05 16.00 16.05b  15.90b 
Sept. .... 15.10b 15.15 15.09 15.12b 15.00b 
Oct. .... 14.38b 14.44 14.40 14.50b 14.35b 
Dec. .... 14.16b 14.20 14.20 14.25b 14.13b 
a. «sss DR AOU alate soa 14.28b 14.10b 
Mar. .... 14.15b 14.26 14.20 14.26 14.13b 
May .... 14.15b ones ae 14.25b 14.12b 
Sales: 62 lots. 
WEDNESDAY, JULY 6, 1955 
July .... 16.05b 16.75 16.10 16.05b 10a 
Sept. .... 15.15b 15.22 15.15 15.11b 15a 
Oct. .... 14.50b 14.65 14.62 14.60b 6la 
Dec. .... 14.28b 14.35 14.30 14.30b 35a 
Jan. .... 14.22b eae. pare 14.33b 42a 
me. ..+- 14.220 er Pa 14.33b 42a 
May .... 14.20b 14.31 14.31 14.20b 29a 
Sales: 57 lots. 
THURSDAY, JULY 7, 1955 
July .... 15.96b 16.00 15.87 15.90 
Sept. .... 15.00b 15.07 14.91 14.87b 94a 
Oct. .... 14.55b 14.55 14.55 14.41b 45a 
Dec, p 14.30 14.25 
Jan, 14.30 14.30 24a 
Mar. ak 14.30 14.20 20 
May .... 14.25b 14.27 14.15 
Sales: 98 lots. 
Wednesday, July 6, 1955 
(rade, cottonseed oil, carlots, f.o.b. 
DR Sal Pt cod istics Gis Gate as ees l4a 
ERR IPP NS Ry oer ee 1444n 
Ee eee 13% @13%n 
‘orn oil in tanks, f.o.b. mills ..... 14%n 
Peanut oil, f.o.b, mills ............ 18n 
Yybean oil, f.o.b. mills .......... 12%a 
*onut oil, f.o.b. Pacific Coast... . 11%n 
‘ettonseed foots: 
Midwest and West Coast ........ 1%@ 1% 
css Juwoe sik shen tree aue® 6a: 1%@ 1% 
Wednesday, July 6, 1955 
White domestic vegetable ................-- 26 
fatow MUNN vine scans avec thacandeeeaee 28 
MNGYMO ORMUE, fon ors hic bev esac adence 24 
a ee er re ere 23 


(F.0.B. Chicago) 


Lb. 
time oleo stearine (slack barrels)...10 @11% 
Ktra oleo | ee 13814%4,@14 
a 


M—paid. n—nominal. b—bid. a—asked. 





HIDES AND SKINS 





Big packer and large outside inde- 
pendent packer movement of hides 
at steady levels—Branded cows, how- 
ever, sold higher—Small packer 50G 
52-lb. average hides sold at 12c at 
picked points—Country hide market 
activity improved — Shearlings sold 
steady to higher. 


CHICAGO 


PACKER HIDES: On Tuesday of 
the new week bids for hides were 
Yec off last week's levels. Offerings, 
however, were firmly held at steady 
levels and no trading was accom- 
plished early. Later, sales were 
made at steady prices to ‘%c up 
on branded cow hides. An estimated 
16,000 branded cows sold at lle for 
Northerns and Rivers, with South- 
westerns held at 11%c. An earlier 
sale of Chicago branded cows was 
made at llc. Other selections in- 
volved in the day’s activity were butt 
branded steers at 11c, Colorado steers 
at 10%c, and Chicago light native 
steers at 15c. Additional movement 
of hides was reported but volume, 
price and selection involved was un- 
disclosed. 

Prices held steady for hides at mid- 
week, but overall volume of sales still 
was considered light. River light na- 
tive steers sold at 14!4c, butt branded 
steers at llc, heavy native cows at 
12%c and 13c, and Chicago light 
native cows at 14c. 

SMALL PACKER AND COUN- 
TRY HIDES: Sales of small packer 
hides were slow to develop during 
the week, due mainly to offerings 
priced higher than most buyers’ ideas. 
The 50@52-lb. average were offered 
at 12%@13c, with trading at picked 
points reported at 12c in the Mid- 
west. The 60-Ib. average failed to 
draw much attention and was quoted 
nominal at 9%4c, unchanged from the 
previous week. Some split weights 





To Address Hide Group 


Morris Kampner of Pontiac Hide 
Co., Oxford, Mich., will speak at the 
National Hide Association’s annual 
fall meeting October 26 at the Edge- 
water Beach Hotel, Chicago. 


National Hampshire Show 


The 17th annual National Hamp- 
shire Meat Hog Conference will be 
held July 31, August 1 and 2 at the 
Indiana state Fairgrounds in Indian- 
apolis. The Hampshire Swine Regis- 
try, Peoria, Ill., is the sponsor. 


were offered out of the Southwest 
at 16%c, but best bids were at 15%c 
and 16c. Some 50@52-lb. straight 
locker butchers sold in the country 
hide market at 8c. Renderers were 
nominally quoted at 7@7}2c. 

CALFSKINS AND KIPSKINS: 
Both the calfskin and kipskin mar- 
kets were quiet up to early midweek. 

SHEEPSKINS: The No. 1 shear- 
lings sold at 2.25, with other trad- 
ing accomplished at 2.35. No. 2 
shearlings sold at 1.60, but the No. 
3’s were nominal at .50. Fall clips 
brought 3.00. Dry pelts were un- 
changed from last week. Pickled 
skins were quoted at 9.50 on new 
crop lambs. 


CHICAGO HIDE QUOTATIONS 


PACKER HIDES 


Week ended Cor. Week 

July 6, 1955 1954 
Hvy. Nat. steers .....124%,@13n 14% 
Lt. Nat, esteem. occas 14%@15n 15 
Hvy. Tex. steers ..... lin 10% 
Sk: EE le or cecenee 14%4n 14n 
Butt brnd. steers ..... lin 10% 
Ses. WOE: cet eho un er 10%n 10 
Branded cows ......... 11 @l11l%n 12 @12% 


Hivy. Nat. cows ..:..- 12% @138n 13%,@14%n 
Lit. Nats. Cow. <0. 04 14 @14%n 16 @16% 
a Serr rec 9%4n 914%4@10n 
Branded bulls ......... 8i4n 8%@ 9n 
Calfskins, 


Nor., 10/15 
10/down 
Kips, Nor., nat., 


Vie dn eee 42%4n 40 @42%n 
‘ 47% n 40 @42%n 
5/25. 31n 25 
SMALL PACKER HIDES 
STEERS AND COWS: 
60 Ibs. and over .... 9%n 
WRU aca0 eee edaece 114%n 
SMALL PACKER SKINS 
Calfskins, und. 15 Ibs.. 82%n 28 @30n 





91%4@10n 
12n 


m6, : SOA on cv cvwede 20n 18 @20n 
SHEEPSKINS 
Packer shearlings, 
Wy dckese cvarcves 2.25@2.35n 1.60n 
Re POP ov ccckuccdes 253@ 26n 28@ 28%n 


Horsehides, Untrim.. ..8.00@8.25in 9.50@10.00n 


N.Y. HIDE FUTURES 


FRIDAY, JULY 1, 1955 


Open High Low Close 
July ... 11.70-67 11.71 11.67 11.58n 
Oct. ... 12.30b 12.38 12.20 12.20 
Jan, y 12.96 12.80 12.80 
Ame... yee awe 13.30b- 35a 
i er 13.80b- 84a 
Oct. 14.28b- 35a 





Close: 17@22 down. 
Sales: 34 lots. 
MONDAY, JULY 4, 1955 
Independence Day 
TUESDAY, JULY 5, 1955 





July ... 11.40b 11.63b- 68a 
Oct, .... IIa 22 12.18 

Jan. ... 12.70b 12.70 12.75b- 80a 
Apr. ... 13.20b ere cone 13.27b- 35a 
July ... 13.80 13.80 13.75 13.77b- 85a 
Oct. ... 14.15b eee 14.22b- 30a 


Close: 5 up@6 down. 
Sales: 47 lots. 
WEDNESDAY, JULY 6, 1955 
July ... 11.65 11.65 11.62 11.63b- Tha 
Oct. ... 12.20 12.28 12.20 12.20b- 30a 






Jan. 12.90 12.87 12.80b- 88a 

Apr. 13.36 13.34 13.30b- 40a 

July Be eae 13.80b- 90a 

Oct. 14.25b- 40a 
Close: = 


Sales: 22 
THURSDAY, JULY 7, 1955 


July ... 1,005 ° 11.77 11.65 11.74b- 80a 
Oct. ...12.20b 12.42 12.23 12.32b- 36a 
Jan. .:.. 12.7% ‘ Pee 12.90b- 97a 
Apr. ... 13.28b 13.42b- 50a 
July ... 13.78b 13.92b-14.00a 
Oct. ... 14.23b 14.37b- 50a 


Close: 10@12 up. 
Sales: 12 lots. 



















OF 
YESTERDAY. 


... to the 
: manufacturing plants 
- of today COME... 


o% SPICE ONS 


by 








Your products are assured 
of savory flavor and uni- 
form quality when sea- 
soned with P & S Spice 
Oils. 

P & S market experts are 
strategically located 
around the world. With 
years of experience in 
fulfilling the de- 
mands of the dis- 
criminating American 
market, they choose 
only the finest grade 
oils at the proper 
buying seasons. 

This is your guaran- 
tee of the best for 
the least. 


Among the many Spice Oils available, 
are: 


ANISE CLOVE NUTMEG 
BAY CORIANDER PEPPER 
CARAWAY DILL PIMIENTO 
ee CARDAMON GINGER SAGE 
__ — CINNAMON BARK MARJORAM THYME 





*#neorRreeodrRaAteE DB 


667 WASHINGTON ST., NEW YORK 14,N. Y. 
Offices: Chicago, Ill.; Detroit, Mich.; Los Angeles, Calif.; 
Toronto, Can. Plants: Teterboro & Guttenberg, N. J.; 

Culver City, Calif.; New York, N. Y. 
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Amazing NEW material 
for your cleaning economy 





OAKITE 


RUSTRIPPER 


Cleans and De-Rusts Trolleys 
in ONE operation! 


Every day, this revolutionary new material— 
Oakite RUSTRIPPER—is providing more and more 
plants with bigger savings in time and money. 
With amazing RusTRIPPER, all it takes now is just 
one quick treatment—plus a good rinse—to re- 
move both rust and grease from black iron trolleys 
and hooks. That’s right !—rust, oils, fats all vanish 
under the double derusting—degreasing action of 
Oakite RusTRiIPPER. Look at these spectacular 
on-the-job results: 


At one plant, over 100,000 trolleys have gone 
through the conditioning tank since it was 
charged with RustRIPPER. Conditioning cost per 
trolley has been slashed more than 50%! 


In another plant, trolleys with exceptionally 
heavy deposits were restored to top working 
condition in only 8 minutes after a successful 
trial test with RUSTRIPPERI 








FREE: Why don’t you investigate Oakite RusT- 
| RIPPER today and see for yourself the amazing 
| savings it may hold for you. Your local Oakite 
Man will gladly arrange for a FREE demonstra- 
tion. Or write Oakite Products, Inc., 20A Rector 
Street, New York 6, N. Y. 


Technical Service Representatives in 
| ait INDUSTRIAL Cte, Principal Cities of U. S. and 
rt! 4 








| ‘ 


OAKITE 


& 
eas gst’ 
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LIVESTOCK MARKETS ...Weekly Review 





May Livestock Costs to 
Packers Less Than Last Year 


Packers operating under federal in- 
spection in May bought all their 
slaughter livestock at prices lower 
than those paid a year earlier. 

Average cost of cattle in May 
at $17.47 was 8 per cent less than 
in 1954, calves at $17.58 cost 5 per 
cent less than in 1954, hogs at $16.37 
had 66 per cent of the 1954 value 
and sheep and lambs averaging 
$17.74 cost 17 per cent less than 
a year earlier. 

The 1,557,973 cattle, 587,528 
calves, 4,164,338 hogs and 1,228,444 
sheep and lambs slaughtered under 
federal inspection in April had 
total dressed yields of: 





May, 1955 May, 1954 

1,000 1,000 

lbs. Ibs. 

| <a cake Zaiacdsleie-t-els 830,123 770,267 
errr eee 71,451 67,887 
Pork (carcass wt.)...... 800, 728 76,709 
Lamb and mutton ...... 57, 606 48,262 
SEI. eaiw ain siasn.ciee 40.6 1,563,125 
work, excl. lard ........ 505,239 
Lard production ........ 125,254 
Rendered pork fat ...... ert 7,180 


Average dressed weights of live- 


butchered in May were as follows: 
May, 1955 May, 1954 


Ibs. Ibs. 
SR PMNENO civ seekeseees 961.0 960.0 
RES RERSEN a eneen 1,002.0 986.1 
cen acwadiens 006 838.3 815.9 
 SciwNe becca neueewes 938.3 941.8 
OE” Si gh daw Epo ne 6 408 219.4 218.0 
A bo fgietvathals duke: saan! om 251.9 260.6 
Sheep and lambs ....... 96.5 95.4 


Dressed yields per 100 Ibs. live 


weight for two months were: 
May, 1955 May, 1954 
Ibs. or Pct. Ibs. or Pct. 


EEE nis’e ab. stao ev be. sees 55.6 56.0 
BE Sweep cctescwaasare 55.6 55.7 
Rarer 76.5 W70 
Sheep and lambs ........ 48.8 48.6 
Lard per 100 Ibs, hog.... 14.9 14.3 


Lard per animal ........ 37.6 37.1 
Average dressed weights of live- 


stock compared as follows: 
May, 1955 May, 1954 
Ibs. 


lbs. 
SE iia a/ealcl as a Weds 534.3 537.6 
B® So Wathigue aig t-0 te aes 122.0 121.4 
RE See oe 192.7 200.7 
Shee 2p and lambs ........ 47.1 46.4 


‘Included in cattle. 
Subtract 7.0 to get packer style averages. 


LIVESTOCK EXPORTS-IMPORTS 


S. exports and imports of live- 
stock in April, as reported by the 
U. S. Department of Agriculture: 

Apr., 55 Apr., °45 


Number Number 
EXPORTS (domestic)— 


Cattle for breeding ......... 1,406 1,386 
Other cCAttle ..cccoccsccsess 340 308 
Hogs (swine) ..coccccccsscs 77 64 
Mat ct 6s cneeoweehacetawk 120 7 
IMPORTS— 
Cattle for breeding, free— 
Canada*— 
ME din p4aennd bute eu aw al ae 91 90 
BN  cnctcteaceckensaaas 1,927 1,260 
Cattle, other edible (dut.)- 
Canada— 
Over 700 pounds ...(Dairy 6,174 1,382 
(Other 5,508 9,489 
200-70@ pounds .......... 607 71 
Under 200 pounds ....... 81 *348 
Mexico— 
Over 700 pounds (Other 3,140 
200-700 pounds .......... 15,390 
Under 200 pounds ....... 56 
Hogs-—- 
Edible, except for breeding 


SEO. ccnercshoudeiese cas 1,645 1,596 
Sheep, lambs and goats, edi- 

DP COME eiiciccadencvass 1,379 63 

1Includes Newfoundland and Labrador. ?Num- 
ber of hogs based on estimate of 200 pounds 
per animal, 

*Revised. 

Compiled from official records, Bureau of the 
Census. 


SALABLE AND DRIVE-IN 
RECEIPTS AT 64 MARKETS 


Total salable and driven-in receipts 
of livestock by classes during May, 
1955 and 1954 at the 64 public mar- 
kets. 

TOTAL SALABLE RECEIPTS* 


May 1955 May 1954 





Cattle 1,589,358 1,468,944 
Calves . 808,048 290,272 
Hogs . 1,696,092 1,433,371 
Sheep 704,919 528,947 
TOTAL DRIVEN-IN RECEIPTS 

May 1955 May 1954 
CEE RU steeds weodess 1,570,398 1,435,856 
CUEOON g4:8.<' cans caeoned 327,112 334,742 
BIGGS 2c ccccesccccccce Senne 1,665 374 
WOO iccacwsaciceses 738,597 584,984 


*Do not include through shipments and direct 
shipments to packers when such shipments pass 
through the stockyards. 

Drive-in receipts at 64 public mar- 
kets constituted the following per- 
centages of total May receipts: Cattle, 
83.4; calves, 72.0; hogs, 87.4; and 
sheep, 37.3. Percentages in 1954 were 
81.0, 85.5, 87.2 and 51.6. 


KINDS OF LIVESTOCK KILLED 


+The classification of livestock 
slaughter under federal inspection 
during May 1955, compared with 


April 1955, and May 1954, follows: 


May Apr. May 
1955 1955 1954 
Per Per Per 
Cent Cent Cent 
Cattle: 
WOE ndct canciones 51.9 50.8 56.6 
DEY ae ccueckuneaws 12.9 16.4 10.8 
CD ceva Ak sate 32.6 30.6 29.8 
Bulls & stags ....... 2.6 2.2 2.8 
ee eee 100.0 100.0 100.0 
Canners & cutters® .. 16.5 15.0 14.9 
Hogs: 
WE wcncdoeius ceeds 15.0 8.4 17.4 
Barrows & gilts .... 84.4 90.9 82.0 
Stags & boars ...... 6 Fy 6 
TON sce egeess bun 100.0 100.0 100.0 
Sheep and lambs: 
Lambs & yearlings .. 94.9 96.6 94.5 
BOD oii ciicavacescds 5.1 3.4 5.5 
ROG sien cence wien 100.0 100.0 100.0 


+¢Based on reports from packers. ?Totals based 
on rounded numbers, *Included in cattle classi- 
fication. 


SOUTHEASTERN KILL 
Animals slaughtered in Alabama, 
Florida and Georgia during May, 1955 


with comparison, as reported by the 


U. S. Department of Agriculture 

(00’s omitted): 

State Jattle Calves Hogs Sheep 
5S 54°55 54 «6°55 BS BS UBS 

Fla. ... 35.0 33.0 10.8 9.8 28.0 32.0 .. 1.0 

Ga. ... 47.0 41.0 16.0 14.9 100.0 90.0 0 


1. ee 
Ala, ... 20.0 18.0 7.9 9.9 49.0 40.0 1.0 1.0 
Total ..102.0 92.0 34.7 34.6 177.0 162.0 2.0 2.0 


1,204,000 700 
1,146,000 500 


1955 .. 466,000 145,100 


954 .. 411,000 132,000 
NOTE: The above table includes slaughter in 

federally inspected plants and in other wholesale 

and retail plants, but excludes farm slaughter. 


MAY MEAT GRADING 
Meat and meat products graded 
or certified by the USDA in May, 
1955 compared with April, 1955 and 








May, 1954 (000 omitted): 
May April May 
1955 1955 1954 
REA ee 495 ,007 482,619 456,826 
Veal and calf ....... 21,938 21,936 20,995 
Lamb, vearling and 
RU. sv aask nese 19,660 19,205 17,298 
ee ...536,625 523.760 495,119 
All other meats and. 
BN Gaels due aca e's 13,808 13,668 
irand totals ......550,428 537,428 520,199 





Have you tried: 


KENNET T-MURRAY 


Livestock Buying 





JULY 9, 1955 


Service? 





| Available in any length up to 12 ft. 


KOCH Heavy-Duty, Stainless Steel 
TRIMMING and BONING TABLES 


Sanitary one-piece 
14-gauge stainless 
steel tops. Corners 
all rounded. Re- 
movable sectional 
maple cutting board 
along front 18 
inches wide. Weld- 
ed tubular frame 
with leg levelers. 


Take advantage of KOCH Free Design Service on 
custom-built tables. Write for sketch and quotation. 


KocH SUPPLIES 


2518 Holmes St. 
Kansas City 8, Mo. 
Phone Victor 3788 
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LIVESTOCK PRICES AT LEADING MARKETS 


Livestock prices at five western markets on Tuesday, 
July 5, were reported by the Agricultural Marketing 
follows: 


Service, Livestock Division, 


St. L. N.S. Yds. 


as 


Chicago 


HOGS (Includes Bulk of Sales): 
BARROWS & GILTS: 


Choice: 

120-140 Ibs.. ..... 
140-160 Ibs. .$18.00- 
160-180 Ibs.. 19.25- 





Ibs.. 20.00- 
200-220 
220-240 
240-270 
270-300 


300-330 Ilbs.. ..... 
330-360 Ibs.. ..... 
Medium: 

160-220 Ibs.. 
SOWS: 

Choice: 

270-300 Ibs... 16.75 
300-330 Ibs... 16.75 
330-360 Ibs... ¥ 00 
360-400 Ibs... : 
400-450 Ibs... 14.50 
450-550 Ibs.. 13.00- 
Medium: 

250-500 Ibs.. 


lbs.. 20.00- 
Ibs... 19.50-2 
Ibs.. 18.50- 
Ibs.. 17.75- 


only 
only | 


19.2 ; 
20.25 5 $16. 7 
20.50 18 

20.50 


20.00 
19.75 
18.75 


16.7 
»-16 
15 
14.75 






SLAUGHTER CATTLE & CALVES: 


STEERS: 
Prime 

700- 900 Ibs. 
900-1100 Ibs.. 23.: 
1100-1300 Ibs.. 28.25 
1300-1500 Ibs 
Choice: 
700- 900 
900-1100 
1100-1300 
1800-1500 
Good: 
700- 900 Ibs.. 
900-1100 Ibs.. 
1100-1300 Ibs.. 
Commercial, 


3.50 







Ibs.. 22 
Ibs.. 2% 
Ibs... 
Ibs 





24.75 


25.00 





18.50-22.25 














all wts. .. 17.00-19.25 16.50-19.25 
Utility, 

all wts. .. 14.50-17.00 13.50-16.50 
HBIFERS: 
Prime: 
600- 800 Ibs.. 23.50-24.50 ei 
800-1000 Ibs.. 23.50-24.50 50 
Choice: 
600- 800 Ibs... 22.00-23.! 

800-1000 Ibs.. 21.50-23.50 

Good: 

500- 700 Ibs.. 19.00-22.00 8.75-21,22 
700- 900 Ibs.. 19.00-22.00 19.00. 21.2 
Commercial, 

all wts. .. 16.00-19.00 15.00-19.00 
Utility, 

all wts. .. 14.00-16.00 12.50-15.00 
COWS: 

Commercial, 

all wts. .. 138.50-15.00 13.00-14.00 
Utility, 

all wts. .. 11.50-138.50 11.25-13.25 
Can. & cut., 

all wts. 8.50-12.00  9.00-12.25 
BULLS (Yrlis. Excl.) All Weights: 
Good ieee cabevis dhasis 
Commercial. 14.10-15.00 

Utility 13.00-14.00 


Cutter 


10.50-13.00 


VEALERS, All Weights: 


+ AS me SA 
Com’! & gd.. 


CALVES (500 Lbs. 


Ch. & pr. 
Com’! & gd.. 


SHEEP & LAMBS: 


18.00- 
13.00-18.00 


23.00 22.00-24.00 


16,00-22.00 





Down): 
17.00- 
13.00-17.00 


21.00 19.00-22.00 


14.00-19.00 


SPRING LAMBS: 

Oh. & pr. ... 22.00-23.50 22.00-23.50 
Gd. & ch.... 19.50-22.00 20.50-22.00 
LAMBS (105 Lbs. Down) (Wooled): 
La, tO Sey rere 18.00-19.00 
SP bee cubaeae 16.50-18.00 
EWES (Shorn): 

Gd. & ch.... 4.00- 5.00 4.00- 5.00 
Cull & util.. 3.00- 4.00 3.00- 4.00 
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.75-20. 
50-20. 


8.25-19.5 


Kansas City 


20.00 $19.25-20. 


00 
00 
0 


-23.00 


18.00-21.5 
18,00-21.5 
18.00-21.5 


18.00-21.5 


22.00-23. 


9 
22.00-23. 


11,75-14. 


11.75-14. 


9.50-11.5 


0 
0 
0 


00 


21.5 


19.00-21. 





Omaha 


19.25-20. 
19,25-20. 
18.00-19 


17.00-18.2% 


21.50-23. 
21.50-23. 


19.00-21 


11.50-13.5 


11.50-13.5 


10.00-11.5 














00 
00 


.00 
19.00-21. 


00 


0 


0 


0 





22.00-22 
20.00-22 


5.50 


50 
-00 


7.50 


St. Paul 








19.00-22.00 


19.00-21.50 
19.00-21.50 
19.00-21.50 


15.00-18.00 


15.00-18.00 


21.50 
21.50 


18.50-21.00 
18.50-21.00 
14.50-17.00 


14.50-17.00 


11.50-12.00 
11.50-12.00 
9.00-11.00 
13.50-15.00 
3.50-15.00 


13.50-15.00 
13.50-15.00 








17.00-20.00 
14.00-16.00 


14.00-17.00 
10.00-13.00 


RS 


-00- 
-00-2 


16.00-17.50 


4.50- 5 
2.50- 4.50 








SLAUGHTER 
REPORTS 


Special reports to THE NATION- 


AL PROVISIONER, showing the 
number of livestock slaughtered at 
13 centers for the week ended 
July 2. 
Week Cor. 
Ended Prev. Week 
July 2 Week 1954 
SHEEP 
Chicagot .. 2,823 4,081 2,989 
Kan. Cityt. 6,643 6,394 6,440 
Omaha*t ... 7,342 8,960 10,284 
E. St. Louist 4,429 7,211 6,897 
St. Josepht . 6,400 9,935 8,293 
Sioux Cityt . 2,025 2,413 4,717 
Wichita*t .. 1,175 2,552 1,782 


New York & 


Jer. City? 48,724 44,309 47,517 
Okla. City*t. 3,991 6,749 3,105 
Cincinnati§ 447 872 1,062 
Denvert .... 3,874 4,011 11,157 
St. Paulf . 1,620 2,048 1,478 
Milwaukee t. - 469, 615 621 

Totals ... 89,962 100,160 76,342 


Chieagot . 
Kan. Cityt. 





Omaha*t ‘ 

E. St. Louist 

St. Jose ve 
i rt. 





11.07 
10,000 12, 
8,449 10,13 
4,148 3,998 





City*t 








St. Paulf . ‘ 
Milwaukee$ 3,736 
Totals -149,604 152,817 170,100 
HOGS 
Chicagot 24.192 
Kan. Cityt. 9,427 
Omaha*t - 23,867 
E. St. Louist 13. ‘098 23067 13,208 





St. Josepht . 15,086 18,915 138,917 
Sioux Cityt . 8,685 11,886 12,772 
Wichita*t 8,002 8,039 6,092 
New York & 

Jer. Cityt. 37,633 34,597 3 
Okla. City*t 6,015 6,619 2 
Cincinnati§ 10,487 10,659 38 
Denvert . 3,988 6,200 8 
St. Pault .. 26,987 30,491 7 
Milwaukee} . 3,330 3,385 3, 662 

Totals .200,881 210,108 200,815 

*Cattle and calves. 

+Federally inspected slaughter, 


including directs. 
tStockyards sales for local slaugh- 
ter. 


$Stockyards receipts for local 
slaughter, including directs. 


CANADIAN KILL 

Inspected 

Canada _ for 
June 25: 


slaughter in 
week ended 


CATTLE 
Week 
Ended 
June 25 
1955 
Western Canada.. 14,0323 
Eastern Canada... 3, 237 





CRM Seb cee 29,270 
HOGS 
Western Canada.. 52,527 42,437 
Eastern Canada... 49,433 39,142 
eo eee 101,960, 81,579 
All-hog carcasses 
ee 108,641 88,821 
SHEEP 
Western Canada... 1,909 1,661 
Eastern Canada... 2,949 2,726 
Motels sates 26a. 4,858 4,387 


NEW YORK RECEIPTS 

Receipts of salable live- 
stock at Jersey City and 
Alst st., New York market 


for week ended July 1: 
Cattle Calves Hogs* Sheep 
Salable 143 «191 . re 


Total (Ine. 


directs) ..5,113 3,555 15,043 8,182 
Prey. week: 
Salable 138 141 14 19 
Total (Ine. 

directs) ..5,764 4,294 13,756 10,758 


*Including hogs at 31st St. 


CHICAGO LIVESTOCK 


Supplies of livesteck at the Chi- 
cago Union Stockyards for current 
and comparative periods: 


RECEIPTS 
Cattle Calves Hogs Sheep 

June 30.. 2,474 535 10,422 1,250 
July 1. 800: 5,5 900 
July 2.. ee. var 1,000 100 
July 4.. Holiday 
July 5.. 18,000 400 11,000 1,509 
July 6.. 12,000 400 12,000 1,000 
*Week 

so far. 30,000 800 23,000 2,5 
Wk. ago. 37,194 1,320 31,657 2'904 
Yr. ago.. 41,290 1,168 26,829 3,007 
2 years 

ago ... 33,042 1,631 27,787 5,953 





*Including 400 cattle, 


2,000 hogs 
direct to packers. 


SHIPMENTS 
Cattle Calves Hogs Sheep 

June 30.. 2,399 22 566 
July 1.. 500 ri "500 100 
July 2.. ME see 400... 
July 4.. Holiday 
July “5.. 3,000 3,000 100 
July 6.. 4,000 3,000... 
Week 

so far.. 7,000 aoe 6,000 100 
WE. ago. 14,046 137 7,299 130 
Yr. ago. 13,334 327 6,614 217 
2 years 

ago... 12,891 251 5,063 247 


“*Inc luding 400 eattle and 2,000 


hogs direct to the packers. 


JULY RECEIPTS 


Hogs 


Hogs 
Sheep 


CHICAGO HOG PURCHASES 


Supplies of bogs purchased at Chi- 








cago, week ended Wed., July 6: 
Week Week 
ended ended 
July 6 June 29 

Packers’ purch. 24,358 

Shippers’ purch. 11,028 

NED) isnesr ies 35,386 43,262 


LIVESTOCK PRICES 
AT LOS ANGELES 


Prices paid for livestock 
at Los Angeles on Wednes- 
day, July 6, were reported 
as shown in table: 
CATTLE: 


Steers, ch. & pr.... None qtd. 
Steers, choice ...... $21.50@23.00 








Steers, com’l & gd.. 18.25@21.00 
Heifers, gd. & ch. 21.00 
Heifers, util. & com 1 beg or 
Cows, util. & com’ 2.25@15.00 
Cows, can. & cut.... y 50@ 12.0 
Bulls, util. & com’l. 15.00@18.00 
CALVES: 
Good & choice ...... $20.50@ er 
Com’'l & good ...... 17 
Util. & com’l ...... 12. 00@ 16.00 
HOGS: 
Choie e, 180/225 . -$21,25@21.75 
Sows, '400/dn. aera 14.50@ 15.00 


LAMBS: 


Choice & prime None qtd. 


LIVESTOCK RECEIPTS 

Receipts at 20 markets 
for the week ended Friday, 
July 1, with comparisons: 


Cattle Hogs Sheep 
Week to 
date 256,000 303,000 122,000 
Previous 
week 265,000 335,000 139,000 
Same wk. 
1954 281,000 313,000 114,000 


1955 to 
date 7,148,000 10,937,000 4,461,000 
1954 to 


date 7,367,000 9,294,000 4,125,000 


PACIFIC COAST LIVESTOCK 


Receipts at leading Pacific Coast 
markets, week ended June 30: 

Cattle Calves Hogs Sheep 

Los Ang...8,125 

N. Port’l. 


fan Fran..2,050 350 ° 20 13,500 


THE NATIONAL PROVISIONER 


P 
PU 


Purchase: 
ers at pr 
week endin 
as reportec 
yisioner: 


Armour, 
hogs; Aga 
13,574 hog 
hogs. 

Totals: 2. 
27,879 hogs 


K 
Cc 
Armour . 4 
a 
Wilson . 1 
Butchers. 4 
Others .. 


Totals.11 


Armour .. 
Cudahy 
Gwift .... 
Wilson 
Am. Stores 
Cornhusker 
O'Neill ... 
Neb. Bf. 
Eagle ... 
Gr. Omaha 
Hoffman . 
a 


ly 3 j ‘ 
Merchants 
Others ... 


Totals 


: 
Cc 
Armour . 1] 
Swift é 
Hunter 

Heil 

Krey ° 
laclede . 
Luer 


Totals. £ 


Cc 
Swift é 
Armour . ¢ 
Others . 


Totals* 


*Does nc 
2107 sheey 


rt 


€ 
Armour . | 
Sioux City 
Dr. Beef | 
.|6—l >? 
Butchers 
Others 


Totals. L 


Oudahy 
Kansas 
Dunn ... 
Dold 
Sunflower 
Pioneer 
Excel .. 
Armour . 
Swift .. 
Others 


Totals. 


0 
{ 
Armour . 
Wilson 
Others 


Totals . 


Swift 
Wilson 
United 
deme 
Com’ 
Atlas... 
Weal... 
Coast 
larman . 
‘thers 


( 
Armour . 


Totals. 
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PACKERS’ OINOENNATE WEEKLY INSPECTED SLAUGHTER 
»! lves Hogs Shee > ‘ 
' PURCHASES ‘ag. ce Slaughter at major centers during the week ended 
bs leat “ies : July 2, 1955, was reported by the U. S. Department of 
Purchases of livestock by pack- Kahn's - : i i. 
ers at principal centers for the Meyer at pane rete “33 Agriculture as follows: 
eP | week ending Saturday, July 2, 1955, = Schlachter 67 Se: a 23 : Sheep & 
250 Ff as reported to The National Pro- Northside 2 aid ane a Cattle Calves Hogs ambe 
00 yisioner: Others . 3,852 1,259 9,583 1, Boston, New York City Areat.... 12,154 13,724 San os 
100 CHICAGO : ie eee ea | Tes Baltimore, Philadelphia ........- 7,863 1,546 6, 2, 
Ne =o Totals. 3,919 1,280 9,583 2,026 9 ‘law Detroit 
5 : 2,8 Cincinnati, Cleveland, t - 4 
- r, 6,056 hegs; Wilson, 2,952 ‘ 7.857 64.758 8.390 
500 Armour, 6, a : Shippers Indianapolis . " 6 's 
000 | hogs; Agar, 6,765 hogs; Shippar. DENVER Chicago Area 24,919 7,215 45,253 4,S11 
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FRENCH 
HORIZONTAL 
MELTERS 

Are 


Sturdily 
Built. 


Cook Quickly 
Efficiently. 


PIQUA, OHIO 


THE FRENCH OIL MILL MACHINERY CO. 


CAR 




















quota! 





Are you contented with your sales? 
Or, can you get more out of the effort? 
Switch your ad to the PROVISIONER 
and get ready to scrap the old sales 


safe operation. The 


it a real profit-maker 


532 











CARPENTER- 


TWO PNEUDRAULIC UNITS FROM 


PENTER- HETZLER 
FOR 
HIGHER PRODUCTION 
LOWER COST 


For splitting, washing or shrouding cattle. This 
C/H Pneudraulic lift platform speeds opera- 
tion, cuts down labor fatigue. Simple installa- 
tion requires only anchoring and connecting 
half-inch air line. Operator in complete con- 
trol of lift and descent speeds at all times. A 
real “‘assist’”’ for the packer. 


Elevator 2097-1 


Performance-tested for speedy, 


C/H Pneu- 


draulic Head-Splitter saves valu- 
able floor space; increases produc- 
tion. One air-line connection puts 
it to work for you. Low installa- 
tion; low maintenance costs make 


that belongs 


on your kill floor. (Pat. Pend.) 


For additional information write: 


HETZLER CO. 


7 SHEILA STREET LOS ANGELES 22 





CLASSIFIED ADVERTISING 


Undisplayed: set solid. Minimum 20 
$4.50; additional words, 20c each. 
Wanted,” 
$3.00; 


words, 
“Position 
special rate: minimum 20 words, 
additional words, 20c each. Count 


Jniess 


address or box numbers as 8 words. 
lines 75c extra. Listing advertisements 75c 
per line. Displayed $9.00 per inch. Con- 
tract rates on request. 


Head- 


Soecificalitv instructed Otherwise 


Ail - Classified 


‘-=vertisements Will Be inserted Over o Blind Box Number. 


CLASSIFIED ADVERTISING PAYABLE !N ADVANCE, 
PLEASE REMIT WITH ORDER. 





POSITION WANTED 


HELP ere 


HELP WANTED 





MANAGER: Beef, 
ployed as Beef 
experienced in 
grading, 
sociations 
shipments. 
plants; age 


lamb and veal. 
Manager in large 
all phases 


Presently em- 
plant. Highly 
of buying, operation, 
cutting, costs, sales. Excellent sales as- 
throughout country, carload, L.C.L. 
20 years experience in small and large 
44. Will locate anywhere. Excellent 
references. W-246, THE NATIONAL PROVISION- 
ER, 15 W. Huron St., Chicago 10, Ill. 


MANAGER-SALESMANAGER: 
background of successful experience in general 
sales and plant management in both large and 
small independent plants will be available in 30 
days. Midwest or southeast location preferred. 
W-221, THE NATIONAL PROVISIONER, 15 W. 
@uron St., Chicago 10, Ill. 


With an unusual 





DIVISION or ASSISTANT SUPERINTENDEN ‘T: 
Under 40. Chemical engineering degree. 15 years’ 
experience in research development and production 
superyision over curing, sausage, canning, smoked 
meats. Familiar with costs, yields, incentives 
and procedures. W-256, THE N ATIONAL PRO- 
VISIONER, 15 W. Huron St., Chicago 10, Ill. 





MANAGER-SUPERINTENDENT: 39 years of age 
with 18 years’ experience, desires change present 
employment. Can handle entire operations, curing, 
processing, canning, sales, yields, costs, organi- 
zation. Proven record. W-257, THE NATIONAL 
PROVISIONER, 15 W. Huron St., Chicago 10, IL. 
ENGINEER: 
packing industry, 
material handling 
NATIONAL 
Chicago 10, 








INDUSTRIAL 
in meat 
layout, 
THE 
St., 


12 years’ 
standards, 
and superv 
PROVISIONER, 
a 


experience 
costs, plant 
ision. W-258, 
15 W. Huron 


SALESMAN 


Pay all your traveling expenses from the commis- 
sions for selling our new sensational WHITE STAR 
DAIRY BINDER. Sell one item, our new WHITE 
STAR DAIRY BINDER—that’s all—it is a_ big 
volume item. You get first order. ‘‘Repeat’’ orders 
will follow. If you know the sausage manufac- 
turing trade and are free to take on the sale of 
W.S.D.B., it will prove a ‘‘cinch.”” A few good 
territories still open. Write for details. 

RALPH ETTLINGER & SONS 
347 N. Loomis St. Chicago 7, Il. 





WANTED: Man—30 to 40 years of age 
in general management 
ing hotel supply Must 
ing and be well versed in all 
selling and employee relations. Here 
future for the right man. W-259, THE 
PROVISIONER, 15 W. Huron St., 


to share 
of Chicago's lead- 
have local follow- 
phases of buying, 


of one 


houses. 


is a territic 
NATIONAL 
Chicago 10, Ill. 





ICE BOX 


MANAGER: Experienced, for 
meat supply 


house. Able to ship and take charge 
of order department. Write complete details of 
past. experience. All information held © strictly 
confidential. State salary. W-260, THE NA- 
TIONAL PROVISIONER, 18 E,.41st St., New 
Soek . it, W..E. 


hotel 





KILLING FLOOR FOREMAN: Progressive mid- 
western beef packer needs experienced foreman 
to instruct and assist. Write qualifications in full. 
Your confidence will be respected. W-235, THE 
NATIONAL PROVISIONER, 15 W. Huron S8t., 
Chicago 10, Ill. 





SALES REPRESENTATIVE with established fol- 
lowing, wants. connection with reliable “2 to 
represent in New York, New Jersey and West- 
chester. W-245, THE NATIONAL es ISIONER, 
18 E. 4ist St., New York 17, 


74 





CHEMIST: 


ers, 


With experience in seasonings, 
emulsifiers, cures, etc.; our technical people 
know of this ad; excellent salary and bonus. 
W-247, THE NATIONAL PROVISIONER, 15 W. 
Huron St., Chicago 10, 


bind- 


SIDELINE—SAUSAGE CASINGS 
Old established firm offers excellent opportunity 
to salesmen with following. W-248, THE NA+ 
TIONAL PROVISIONER, 15 W. Huron St., Ohi- 
cago 10, Ill. 





EQUIPMENT ‘SALESMAN: 1 

man $125.00 per week and have him earn $250.00 
per week and up in commissions as has been 
done in other territories. Previous selling expert 
ence unnecessary although you must sell as your 
drawing account is against commissions. We pre 
fer a man with. mechanical experience and with 
knowledge of rendering and meat processing pro 
cedure. Eastern Territory including Pennsylvania 
open, Midwest Territory including Iowa open (if 
you cannot sell Morrell, Hormel, Rath, O. Mayer 
do not apply). Western Territory including Qall- 
fornia open. Apply to The Cincinnati Butchers’ 
Supply Company—‘‘BOSS” Box D., Cincinnati 
16, Ohio. 


We want to pay o 





CANNED MEAT SALESMAN OR BROKER: Mid- 
west packer has opportunity for qualified sales 
representative to handle sales for Chicago area 
of full line of Semi Perishable Canned Meats, 
including Hams, Picnics, Luncheon Meat, P: 

Ham, ete. Applicant must have following with 
Chains. Jobbers, and Super Markets. Salary and 
commission. State qualifications and experience. 

All replies confidential. W-237, THE NATIONAL 
PROVISIONER, 15 W. Huron St., Chicago 10, IL 


FOOD SALESMEN ae. super-markets and 
retail trade in N. Conn., and . 
to carry additional line or Danish canned a 
products on generous commission basis. Reply to 
Box W-234, THE NATIONAL | 18 
BE. 41st St.. New York, 








LIVESTOCK BUYER WANTED: For small packer 
in southwestern Pennsylvania. Give qualifications 
and references. W-262, THE NATIONAL PRO- 
VISIONER, 15 W. Huron St., Chicago 10, Tl. 





WANTED: A-1 beef boner to work in small plant 
in northeastern Pennsylvania, Salary no ob; 
Reply to Box W-261, THE NATIONAL PROVE 
SIONER, 18 E, 41st St., New York 17, N. ¥ 





NATIONAL PROVISIONER 





1 packer 
fications 
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